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Our unceasing search for better ways 
to cure, flavor and season meats, has 
led to many notable advances in 


food technology. 


The scientific know-how gained in our 
research activities over the years, and 
our long experience in meat process- 
ing methods and techniques, are at 


the service of the meat industry. 


MANUFACTURING COMPANY 
FLEMINGTON + NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 


SINCE 1877... HOME OF PRESCO ProbdbuUCTS 





GET GREATER SAFETY PROTECTION 


in your plant 
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the open steel floor 
grating that is 
¢ FIRE PROOF 
ee) Ol ed tele) 


¢ MAXIMUM STRENGTH 
¢ MINIMUM WEIGHT 








N OW: Galvanized Standard Finish 
at NO EXTRA COST! 


IMPORTANT FEATURES 


All one piece, not welded, riveted or expanded. 
Open space in excess of 55% of area for easy 
access of light and air. 


No extra supports needed—channels are 
integral part of the material. 


Self cleaning. 


Cut and installed like lumber by your own 
maintenance force. 





Low in original cost. 


For balconies, no extra sprinkler heads needed. 
Easy to stand on. 


Cool in summer, warm in winter. 


+ ++ ++ F HH 


Ideal for work platforms, stair and ladder steps, flooring, BALCONIES 
balconies, catwalks, machinery guards, fire escapes and for 


original equipment safety treads. Write for new catalog. 
Distributors in all principal cities. Consult yellow pages in phone book under “‘GRATING”. 
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SOUTH PRINCETON AVENUE * 










CHICAGO 9, ILLINOIS 





field-fresh FSi cS E DP ready-to-use 


Red Swreet Peppers 


The original diced red sweet peppers. Always first in acceptance. 
The Cannon program of agricultural research, laboratory control, Federal 
grading, and modern canning methods keeps them always first in 
quality. Ample supplies available because of expanding growing areas 
in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
into appetizing, bright red cubes that you use right from the can. 
Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 


H. P. Cannon & Son, Inc. « Main Office — Bridgeville, Del. « Plants — Bridgeville, Del.; Dunn, N. C. 
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THE CASE 


GOOD-HEARTED, GREGARIOUS BY 
NATURE, HE YEARNS FOR THE 


ni 
WY ty 


WARM COMPANIONSHIP OF A DESPERATE AT HiS LACK OF SUCCESS HE 
POT OF BAKED BEANSOR TRIES EVERY TRICK HE CAN CONJURE UP. 


A TOASTED BUN. 
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WONT HELP A FAD ; 
LIMELIGHT FROM HIS ROSY NEIGHBORS. 


PROTECT your franks, bacon and other 
processed meats against color-fading... 
efficiently, economically. Just add a small 
amount of Pfizer Erythorbic Acid or Sodi- 
um Erythorbate to the chop for franks, 
bolognas, luncheon meats. Spray a solu- 


, tion of either on presliced hams and 


bacon. Add sodium erythorbate to the 
pump pickle for hams or to the curing 
pickle for corned beef. Your products will 
have the eye-appeal to insure they'll be 
sell-out performers. 
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HE RESIDES AT 101 LAUREL AVE. HES LOST COUNT OF HOW MANY TIMES 


PASSED UP FOR ONE OF 
ROLLSVILLE ILL, (amect market) His MORE APPETZ NG RELATIVES. 





amma 
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al WF BUT BECAUSE OF HIS PALE, UNTEMPT- 


IN6 APPEARENCE FRANK FAILS, AND 
TO ATTRACT ATTENTION. GETS LEFT ON THE SHELF. POOR FRANK 


PROTECT YOUR PROCESSED aie eisai ae an 

MEATS AGAINST COLOR-FADING CHEMICAL DIVISION’ =| 
NEW YORK 17,N.Y. 

WITH 1 COST, EASY-TO-HANDLE, CHEMICAL 


I | ‘echmcatuietin too, | DIVISION 
PFIZER PRODUCTS FOR THE MEAT INDUSIRY | 


And a working sample of 


(J Pfizer Erythorbic Acid (CD Pfizer Sodium Erythorbate 
NAME 
TITLE 
HY WA Wy Wy) WRITE TODAY =: OMPANY 
nan i ADDRESS 
ANY IM FOR MORE OF city 
Ma THE FACTS.» 
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NOW...a 


TIPPER-TiE 


MODEL PR 360 


for FAST PRESSURE PACKING OF 


HAM, TURKEY and CHICKEN ROLLS, etc. 


@ Packs Meats Solidly ©@ Seals Ends Tightly 


The semi-automatic PRESSURE PACKER saves time and money 
because it is fast, efficient and trouble-free. The unique clamp and 
handle mechanism frees operator’s hands for manipulating the 
product, resulting in automatically regulated, pressure-packed meats 
that stay solidly and neatly packed until they reach consumers’ hands. 


Weight: 41 Ibs. Delivered complete with air hose, mufflers, 


pressure pack regulator and lubricator-filter-regulator unit. 


MODEL PR 360 


407 Chestnut Street, Union, N. J. MUrdock 7-2345 











WEIGHING-WHILE- CONVEYING 


CUTS LABOR COSTS 
REDUCES GIVEAWAY 
CONTROLS PRODUCTION 


IMPROVES 
PRODUCT-APPEAL 


UNS 1 
SIZE BACON PACKAGE 


save $90,000 a year on each 


DEPENDING UPON TOTAL POUNDS SLICED 
BACON . . .CASHIN uses any size bacon cardboard . . . handles any-size 
bellies without change . . . handles bellies from 26° to 29° . . . also thick- 
slices. CASHIN Weighing-While-Conveying makes all other methods 
obsolete! 


. FOR ADDITIONAL INFORMATION ON THE CASHIN LEASING ARRANGEMENT 
* OR SLICING EQUIPMENT, CONTACT CASHIN, INC. AT ADDRESS BELOW 
.OR THE ALBRIGHT & NELL CO., INC., CHICAGO, ILLINOIS 

CASHIN, INC., 85 WATERVLIET AVE., ALBANY, N.Y. © HH. K. GILLMAN, PRESIDENT 
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RATE S increase... 


GREATER SAVINGS for you! ( 


AUTOMATIC @® TROUBLE-FREE @ 


WEIGHING-WHILE- CONVEYING 


USED WITH ANY 
TYPE OVERWRAP 


STOPS GIVEAWAY DEAD 
SAVES LABOR 
REDUCES MAINTENANCE 


ONE UNIT EQUAL TO 
SEVEN OR EIGHT 
OTHER-TYPE SLICERS 


; Sliced Bacon or Cold Cut Ime 


OF EITHER BACON OR COLD CUTS 


COLD CUTS .. . CASHIN slices, stacks and weighs while conveying! Ac- 
curacy of weights maintained automatically, electronically. Giveaway 
stops at 0-%4-oz. per package . . . no underweights! Save lease cost many 
times over in giveaway alone! 


CASHIN COLD CUT MACHINE ON DISPLAY AT A.M.1. 
CONVENTION * September 15-19, 1961 ¢ Booths 
11, 12, 13, 14 Exhibition Hall e BOTH MACHINES IN 


ACTION ON COLORED FILM © Rooms 812 & 813, 
Palmer House. 
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American-made | 
and the wolda best... in wey way 


NEVERFAIL 


Pie-Searonued. 


3-DAY HAM 
CURING COMPOUND 


American ingenuity may use chemical additives 
for better yield, juicier texture, reduced purge 
in the: can. Now more than ever NEVERFAIL is 
needed to bring up the true ham flavor. 
NEVERFAIL...the spiced cure...that pre-seasons 
as it cures, 


H. J. MAYER & SONS CO., INC 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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label is extremely important. It goes a long 
to establish the quality of the product with the purchaser 
because the purchaser 1s usually not the consumer, buying 
ns are often formed solely on the quality image created 
hel. Make sure your label sells your product effectively 
dvise you on how to upgrade its appeal, now to use 
tography to achieve realism and selling impact. You 
persuasive show — put on the dog’— for only a frac 


penny more. Talk over your label problems with Muirson 


because MUIRSON specializes in LABELS 








THIS IS AN ADVERTISEMENT FOR 


ENTICE 
Pork Sausage Seasoning 
#2164 


WE WROTE THIS AD OURSELVES because we know more about Pork 
Sausage Seasoning than any advertising agency or anyone else. 


This ad has no pretty pictures but it has COMPLETE SINCERITY when 
we, who know all the facts, tell you that 





ENTICE 
Pork Sausage Seasoning 





is one of the finest products we have developed. It actually “entices” a 
smoother, full mouth-watering flavor from your ingredients. Other seasonings 
just add a taste, but ENTICE actually expands and develops the full rich 


flavor of your product. That’s why customers are enticed to buy YOUR 
BRAND and make it their favorite. 


WE DON’T KNOW how to describe its flavor, its smoothness, its delicious 
qualities - - - 


BUT YOU’LL NEED NO DESCRIPTION if you send us a trial order of 50 
or 100 Ibs. If you don’t agree that this seasoning is superior to any other, 
return it to us; we'll credit you with the unused quantity and pay the freight. 


THAT’S FAIR, ISN’T IT? You can prove to yourself that ENTICE Pork 
Sausage Seasoning is better than the seasoning you are now using. 


THE BALTIMORE SPICE COMPANY 
Baltimore 8, Maryland, U. S. A. 
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Bacon wrapped in Avisco cellophane saves 
up to 22% in packaging material costs com- 
pared to window cartons. Total packaging 
material savings can be as much as 11% com- 
pared to some commonly used shrink wraps. 
Yet cellophane offers superb transparency 
and permits as large an area of visibility as 
you design into the package. This visibility 


AMERICAN viIsc 
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Why overpackage ? Get visibility 
like this at lower cost with 


AVISCO CELLOPHANE 


=r OSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 
OFFICES ALSO LOCATED IN ATLANTA, BOSTON, CHICAGO, DALLAS, LOS ANGELES AND NEW YORK. 








sells the bacon. Avisco cellophane also provides 
the protection bacon requires and it’s unsur- 
passed for high-speed packaging machine per- 
formance. Little wonder most bacon pack- 
agers use cellophane. Don’t spend more to 
overpackage. Contact us for an appointment 
with our representative or a selected Avisco 
cellophane converter. 








CHILL HOGS 


IN 10-14 HOURS 
SHRINK AS LOW AS 1% 














Only GEBHARDTS give you Controlled Humidity . . . 
Controlled Temperature . . . Controlled Circulation . . . 
Air Purification. 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
THE NATIONAL PROVISIONER, SEPTEMBER 2, 196 
















CEBHARDT'S 


WITH THE IMIITATORS 






COIS. 


, ¢ Only Gebhardt’s are designed, engineered 
and made by meat men. 





Only Gebhardt’s have self-scrubbing interiors. 








Only Gebhardt’s are insulated by a 
patented air atomizing double pan. 


Only Gebhardt’s atomizes the defrost water to keep the humidity high (patented) 














MODEL BTU LINEAL FEET OF ae FEET RATIO OF FIN NUMBER OF POUNDS OF AMMONIA 
NUMBER CAPACITY 1” TUBING IN pect hag SURFACE TO AT 10° THE PRIME SURFACE 
. PRIME SURFACE PRIME SURFACE WILL HOLD 
PRIME SURFACE 
190BH 22,000 208.5: FT. Feu 8 to 1 36.8 Ibs. 
110BH 31,000 Vii Bae 1.2 cu. ft. 8 to 1 49 Ibs. 
115BH 38,000 SF 47 FT. 1.6 cu. ft. 8 to 1 65 Ibs. 
118BH 44,000 Seige Fl. 1.6 cu. ft. 8 to 1 65 Ibs. 
118BHX 48,000 464.6 FT. 2.0 cu. ft. 8 to 1 81 Ibs. 
290FC 30,000 205.5 FT. 9 8 to 1 36.8 Ibs. 
215FC 52,000 oF .t Ft. 1.6 8 to 1 65 Ibs. 
215FCX 60,000 464.6 FT. 2.0 8 to 1 81 Ibs. 
M50 60,000 364. FT. 1.6 8 to 1 65 Ibs. 
M75 90,000 547. FT. 2.4 8 to 1 98 Ibs. 
M100 120,000 o24.- FF. 3.6 8 to 1 t47 ibe. 























*BTU CAPACITY OF GEBHARDT EQUIPMENT IS BASED ON PACKING HOUSE OPERATION 
ADJUSTING THE THERMAL VALVE TO 5° OF SUPER HEAT. 


gy 


F( Gebhardt 7 


GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 





COLD AIR CIRCULATORS 











HE NATIONAL PROVISIONER, SEPTEMBER 2, 1961 








BOSS J CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP «CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
fain accurate knife-bow!l clearance. ® 





THE Cccnnenl wires SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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_... Offers 9 Products and Services. 
How Many Are You Using to Increase Profits? 


1, Neo-Cebitate®, Merck’s most popular product for the 
meat industry, increases production efficiency and improves 
cure color for cured meats. 2. Accel®, the Lactic Acid Start- 
er Culture, puts the production of summer sausage products 
on a scientific ‘‘no-failure”’ basis. 3. Merck MSG enhances 
the flavor of practically all cured meats. 4. Scientific instru- 
ments that the Merck man carries with him to help in trouble 
shooting your problems. 5. Merck Food Laboratory where 
the Merck man can send your products for evaluation by 
analytical, bacteriological, organoleptical and other methods. 
6. A light bulb to symbolize the Merck Lighting Laboratory 
Where the Merck man can have your products evaluated for 
Color stability under retail conditions. 7. A projector used 
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by the Merck man in delivering illustrated lectures to your 
personnel on subjects that can help you improve production 
and sales. 8. A nitrite test kit, convenient and simple to 
use, is yours for the asking from the Merck man. 9. The 
new Merck meat manual, giving complete information on 
the use of all Merck ingredients, also yours free. Ask your 
Merck man. He can help you. 


> MERCK CHEMICAL DIVISION 
py MERCK & CO., INC. « RAHWAY, NEW JERSEY 
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Here's the 
strongest, 
clearest 
contour 
bag film 
ever made 











New heat-shrinkable DU PONT MYLAR® 
gives powerful extra sales appeal to your smoked meats 


Here at last is a smoked meat package 
that is 100% clear . . . that shows shop- 
pers every last bit of appetite appeal. 
So don’t be surprised if your sales go up 
when you use new contour bags of heat- 
shrinkable ‘‘Mylar’’* polyester film. 
And these super-tough contour bags 
protect smoked meat goodness and ap- 
peal from you to the consumer’s table. 
For, unlike other heat-shrinkable films, 
“Mylar” is virtually tear- and puncture- 


18 


resistant . . . even with roughest han- 
dling . . . even after constant exposure 
to freezer temperatures. 

Talk about color impact! Sharp, bril- 
liant printing will make your brand 
name a standout at point of purchase. 
For more information on contour bags 
of heat-shrinkable ‘‘Mylar’’, write E. I. 
du Pont de Nemours & Co. (Inc.), Con- 
verter Sales, Film Dept., Wilmington 
98, Delaware. 


**Mylar”’ is Du Pont’s registered trademark 
for its polyester film. Du Pont manufactures 
** Mylar’’—not contour bags. 


RE6.u.s paT.OFf 
Better Things for Better living 
.. . through Chemistry 


DU PONT 


MYLAR 


POLYESTER FILM 
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alge Gy for lower cost production 
7 and higher quality control: 


AUTOMATE YOUR 
SAUSAGE MARING 


with these Buffalo machines 


~ 
ee 





MEAT TRUCK 
“> CONVERTER 








Typical Automated Set-Up 
for Small Producer... 


Plants with as few as 
4 linkers can automate 
to advantage...invest- 
ment pays off in one 
year through continu- 
ous flow and mecha- STUFFING TABLE 
nized handling. Larger 

producers use multiple ) 
set-ups with continu- 

ous conveyor feeds. 








LINKERS 


EMULSIFIER “100”: emulsifies in suspension...no mill- 
like mashing... preserves cell structure for longer shelf 
life...with or without preliminary conversion. 


CONTINUOUS FILLER: the automated connecting link 
between emulsifier and finished product...eliminates 
pulsations and air cavitation for constant weight con- 
trol...a profitable addition for any kitchen with four 
or more linkers. 


CONVERTER: cuts meat in suspension...does not destroy 
cell structure. ..assures longer shelf life...eliminates air 
pockets...homogenizes completely as it mixes. 





Automatic Machinery for Automated Sausage Making 


PLUS GRINDERS e MIXERS e STUFFERS e CUTTERS 
REPLACEMENT KNIVES e CASING CLEANING MACHINES 


JOHN E. SMITH’S SONS CO. © 50 BROADWAY, BUFFALO 3, N.Y. © NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. © PHONE LONG BEACH 1-4658 
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LAST YEAR 
OVER 100,000,000 
POUNDS OF PORK 
AND BEEF WERE 
BOUGHT AND SOLD 


AND DELIVERED BY 







THE TYNAN COMPANY 


we buy meat from you, we own it F.O.B. your The shipping and delivery of meat over long distances 
plant, and your shipping problems are over. has become a specialized business. We are first, last 
and foremost meat merchandisers—but we run a com- 


we sell meat to you, our own traffic department plete transportation business also. 


controls your shipment closely en route and on time 


deliveries are the rule, not the exception. This new plan provides door-to-door service in trailer 

b r k eer li and less than trailer quantities. We have a fleet of more 
you buy, or sell pork, veal, beef . . . deal in than 100 trucks. Piggy-back or Flexivan service also 
dressed hogs, canned meats, offal . . . Tynan available. 


service can help you. 


WE SELL 


i _W.M.TYNAN & C0. 


. ¥. 1-3001 
76 NINTH AVENUE, NEW YORK 11, N. Y. pone oregon 5.7110 








tern Office: WILLIAM E. GRAF, TAMPA COLD STORAGE CO., TAmpa 4-1908, TAMPA, FLORIDA gocceseee 
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Portion-control processing becomes more important and more scientific daily. New methods are continu- 
ally being developed—along with new products. # Custom field men have worked with portion-control 
processors from coast-to-coast solving problems of flavor, appearance, texture and shelf-life. The result 
is the Custom line of portion-control products. m These include meat tenderizers, portion-control 
Seasonings and patty binders. @ Custom meat tenderizers are known for their controlled-action that 
can be geared to your processing methods. Their carefully blended ingredients guarantee that meat 
never has “‘off-tastes’’ of flavors. @ Custom portion-control seasonings are relied upon by processors 
everywhere because they assure fresh, wholesome flavor...and rich, appetizing color that lasts far 
longer on the shelf. m Custom’s specially formulated patty binder is preferred because it virtually 
guarantees smooth processing, with no sticking to the patty-forming machine. gm It costs you nothing 
to take advantage of your Custom field man’s accumulated information. Why not find out how 
he can increase your profits—today? Write, wire or phone. 


FOOD PRODUCTS, Inc. 


701 N. Western Avenue ¢ Chicago 12, Illinois 
EVerglade 4-0530 
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When men of Big Meat 


meet men of Big Greet, the 


meeting and greeting 


is considerable . 





SAYS: WELCOME 


TO ROOMS 879-80 PALMER HOUSE 
for a glance at the goings-on at 


AMI 


and if vou insist, the 


bovs will talk shop too! 


PAPERS FOR PACKERS FOR MORE THAN FIFTY YEARS [HiePeSMITH 


CHICAGO 38 
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3 Among the many benefits you 


ed 7 receive while attending the 
/ i important AMI Convention this year, 

42 y be sure to include those gained by talking 

ei with your Anderson Representatives. 
These men are well informed on all new 

: crackling developments in the meat packing and rendering 
fields. They can give you ideas on which process and equipment 

is best suited for your operation, thereby helping to up-grade 

A the quality of your products and lower your operational costs. 


We hope you have as successful convention and remind you again to take 
advantage of the Anderson Representatives’ helping hand that so many 
as have come to rely upon to obtain the best in equipment and technical service. 


= 
— 


@ 


Your Anderson Representatives will be at 
Booth 181 


AMI CONVENTION 


Palmer House, Chicago 


September 15-19, 1961 


ANDERSON DUO CRACKLING EXPELLER* 
*TRADE MARK REGISTERED IN U. S. PAT. OFF. 
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salt. 
engineering 


New approach to brine making 
cuts salt unloading time 
32 man-hours per car 


Pipes (2) deliver brine from new 55-ton Lixators (1) to 
existing pipe line (4) that served old Lixator (3). New 
construction made maximum use of existing installation— 
did not affect railroad trestle or plant interior. 


At this N. J. plant Sterling Rock Salt 
used to be unloaded manually into a 
chute feeding a brine tank located 
ten feet from the tracks. Cost of the 
operation: an expensive 32 man-hours 
per car. Furthermore, the 60-ton 
brine tank had to be exhausted down 
to ten tons before another 50-ton 
carload of salt could be added, 
creating problems of reserve and 
scheduling. 

An International Salt Company 
Technical Service representative and 
the plant manager solved the situa- 
tion by installing two 55-ton Sterling 
Storage Lixators under the existing 
railroad trestle. Salt drops directly 
from the hopper cars into them. 


24. 


Gravity supplies the labor, releasing 
the 32 man-hours. And when the 
Lixators* get down to 30 tons each, 
a 50-ton carload tops them off with 
25 tons apiece. Ordering is simplified, 
and the buyer never has to worry 
about reserve. And how does the salt 
get to points of use? Simple. The 
Lixators produce crystal-clear, fully 
saturated brine automatically. Pipes 
carry it into the plant. 

Local contractors competed for 


BOSTON CHARLOTTE CINCINNATI NEWARK 


BUFFALO CHICAGO DETROIT 


INTERNATIONAL 


“A STEP AHEAD IN 


the job by sealed bids estimated 
from complete plans supervised by 
International’s Technical Service 
Department. 

This project is a good example of 
how International salt engineering 
can benefit salt users. If you’re inter- 
ested in unequaled technical assist- 
ance on any phase of salt handling, 
storage or dissolving, write Interna- 
tional Salt Company, Clarks Summit, 


Pa., or nearest district office. 
*Registered T.M. International Salt Company 
NEW YORK PITTSB 


NEW ORLEANS PHILADELPHIA ST. LOUIS 


Sr" SALT COMPANY 


SALT TECHNOLOGY” 
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PROVEN 
the BEST! 


New Supev 


Tietolin 


| Albuminous binder and meat improver 





Every meat processor who wants the “look of quality” 
without sacrifice of profit, depends on TIETOLIN. 


New Super Tietolin is used by more meat processors 
than any other brand. What further proof do you 
need? 


Approved for use in Federally inspected establish- 
ments for your complete production. 


) FiRSTSPicE 


A 








SEE 


SEYDELMANN 


CUTTERS & GRINDERS IN OPERATION! 


RASANT 
CUTTER 


SUPER 
GRINDER 


ot the AX IMAG convention (pootn 42) 


With the revolutionary new Rasant Cutter, you sim- 
plify your cutting operation immediately by eliminat- 
ing all pregrinding and cutting out of sinews and skins. 
You simply insert all ingredients and large pieces of 
meat and fat and let the Rasant Cutter do the rest. 
In just four minutes, you have the smoothest, coolest 
emulsion you have ever seen. 


You need no other machines. The Rasant Cutter does 
the entire job. Output is increased sharply by the Ra- 
sant Cutter’s amazing speed—yet the machine lasts 
longer thanks to its rugged, heavy-duty construction. 
Its cover and front wall are of gleaming, sanitary 
stainless steel, and it is available with automatic work- 
ing process controller if desired. 


For the smoothest product at lowest labor cost, see the 
Rasant Cutter in action. 


Represented By 


SEE THE SEYDELMANN SUPER GRINDER, TOO! 


When you do need grinding, only the best will do. The 
Seydelmann Super Grinder is a dependable, smooth- 
operating grinder with hydraulic and dumping-in de- 
vice that simplifies handling and speeds processing. 


The feeding worm grips the largest chunks and pulls 
them through easily. The unit assures a clean cut and 
eliminates washing of raw, warm, cooked or frozen 
meats. Capacity is up to 15 tons per hour. 


Remember, too, John Schamel will work with you in 
your plant until any machine purchased from him is 
in satisfactory operation. 


WE GUARANTEE 24 HOUR SERVICE ON ALL PARTS ON ANY 
MACHINES INSTALLED BY JOHN SCHAMEL CO. IN THE 
UNITED STATES OR CANADA. 


TELEPHONE: 


JOHN SCHAMEL CO., INC. *°*” 


U. S. and Canadian Agents of Seydelmann Machine Factory 


22 The Ridgeway ° 


London, Ontario, Canada 
ORs i Re 
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Model MC-2 


Whatever your production 
of breaded food products, 
there is a Stein Breading 
Machine which will bread 


it better at a lower cost. 


WE CUSTOM DESIGN AND BUILD FEED 
CONVEYORS AND PACKING TABLES 


See us at the AMI CONVENTION 
BOOTHS 165-166—Red Lacquer Room 


Hospitality Room 835 
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Model L-3 





SANDUSKY, OHIO 





is Be Mere SE Er. 4 Bawls. 


To bring you the finest selection of natural casings ...79 different kinds 


of beef, pork and sheep casings. All Cudahy natural casings are twice tested to assure 
Modern sausage packaging begins with sausages you better profits. Tested for uniform size to givé 
themselves... Cudahy Sheep Casings give your your product pleasing appearance... tested for 
sausages that plump, attractive appearance that strength to eliminate casing breakage and cut 
builds sales... helps build repeat sales. down work stoppages, inspection costs and rejects 


Ask your Cudahy Casing man how new Cudahy searches the world to 
KEYNETS can give your fresh, smoked \ bring you the finest selection 0 
and dry sausage new “eye appeal” and of natural casings... 79 dif- THE PACKING 1 
“old-fashioned” taste appeal. New \ ferent kinds of beef, pork and 


KEYNETS practically eliminate break- VY sheep casings. 0 maha Nebraska 
= ’ 


ere a.) Radio | 2 Visits Sere a PO Os 


age —thereby reducing casing costs. 
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The NEW mode! 7 O 


OWNSEND BELLY 
ONVERTER 


converts heavy bellies 
into profitable bacon slabs 


The trimming of heavy bellies, which has 
often been considered profitable even as a 
hand operation, is now exceptionally Ps 
able with the new automatic Townsend Belly 
Converter. 


With this machine, the operator merely 
the heavy fresh or smoked belly on the 
eeding conveyor, which carries it through 
the knives. 


These knives automatically trim the 
belly to any desired thickness and width, so 
the lean portion emerges ready for curing 
into choice, lean bacon — much more val- 
uable than the entire original heavy belly 
itself! The uniform size of the trimmed belly 
reduces packaging problems. The trimmings 
are salvaged for sausage, and the net result 
is a spectacular increase in profit, plus a 
substantial saving in labor costs. 


The Model 70 has a capacity of approx- 
imately 1200 bellies per hour, and requires 
only 342 feet by 4 feet of floor space. Like 
all Townsend machines, it is fully guaran- 
teed to give complete satisfaction. 


Write for specifications and prices 


TOWNSEND 


A name you can trust TOWNSEND ENGINEERING CO. 
2421 Hubbell Ave. 
Des Moines, lowa 
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~NEW... 


The De Laval 
Continuous Casing 


Stuffing Unit 





















WORST OF LOT AVERAGE OF LOT A SINGLE HORN 
This worst slice from an entire production This is completely typical of the high ... Fills up to 6000 Ib/hr of Frankfurter 
run shows only traces of air. quality Bologna produced by the De Laval and up to 9000 Ib/hr of Bologna. 
stuffer. 








AIR-FREE, FASTER STUFFING.. 


Even with heavier emulsions 


The non-pulsating flow from this new type of casing stuf- 
fer reduces operator hand fatigue and makes operation 
much easier. Production is also simplified and speeded 
because the hopper is easily kept supplied with emulsion 
for non-stop stuffing with air-free product. Batch filling 
is eliminated. This simple, compact De Laval Stuffer re- 
places older types to the benefit of production rate, prod- 
uct quality and cost. Write or call us for full details. 


THE DE LAVAL SEPARATOR COMPANY 


Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


SEE IT AT THE AMI CONVENTION 201 E. Millbrae Avenue, Millbrae, Calif. 


Drop in at Suite 759 at the Palmer House and Write to Dept. NP-9 
inspect this compact and efficient unit. 
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HERE'S WHY:- 


1. Each Slice is consistent with each 
Lobe All cl Oat 
MEPACO'’s exclusive spring tension lid holds emulsion firm during 
cooking and chilling, thereby eliminating jelly and air pockets. 


MEPACO's dual construction maintains shape; so the product never 


becomes oval. The result is square, firm, meticulously uniform meat 


loaves: ideal for high speed slicing and vacuum wrapping machines. 
There are no leakers in the finished package. 

A loaf produced in a Mepaco Dual Mold usually weighs 1 pound 
2 ounces more than a loaf produced in a competitive mold. 


2. Each loaf is consistent with each other loaf! 


Patent No. 2,726,024 
Other Patents Applied 
for and Pending 


MEPACO Loaf Mold Stuffer’s exclusive Hydrau- 
lic Retarder controls pressure applied in loading. 
Control is automatic and mechanically accurate 
to any desired density. There is no margin for 
error, there is positive uniformity of density and 


texture in every loaf and in every slice. 


Stuffing two molds as a unit saves handling 
time. Dual construction assures uniformity in cook- 


ing and chilling. 


MEPACO Dual Loaf Molds are available in 
sizes: 33%” x 3%”; 3%” x 3%”; 4” x 4”; 
4%” x 412”. All sizes are available either 24” 


or 27” long. 


MEAT PACKERS EQUIPMENT CO. 


1226 - 49th AVENUE « OAKLAND 1, CALIFORNIA 


Telephone KEllog 2-1655 Cable: MEPACO 
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THERE'S NEVER A HURRICANE 
IN A JULIAN SMOKEHOUSE. 






Assembling the all-important systems 
that provide controlled air movement in 
Julian smokehouses is the task of trained 
technicians. Julian engineers pioneered 
smokehouse air conditioning designs. 


ms 





Did you ever stop to think that controlled air move- completely dead and motionless in the center. 
ment is the most important feature of a modern, efficient This is just one more fact about Julian smokehouse 
smokehouse? And did you know that some smokehouses __ design and engineering skill that gives you the finest in 
work like a hurricane, with a tremendous blast of moving | smokehouses. Add this to Julian’s use of the finest mate- 





air around the outside and dead, still air at the center? rials, the most advanced methods of construction and the 
Controlled air movement is built into Julian smoke- most efficient layouts for the best use of plant space and 
houses, a uniform flow of air that keeps an even temper- you have every reason why it pays you to call on Julian 


ature throughout the smokehouse, insuring you of the _ to build and install your smokehouses. And these are the 
proper curing of your product. Julian is a pioneer in reasons why the industry has called upon Julian to build 
air-conditioning of smokehouses and the men of the more smokehouses than all other manufacturers combined. 


Julian engineering and designing staff have had a total When you're ready to talk about smokehouses for your 
of 47 years of experience in building controlled air plant, take advantage of Julian’s staff of trained engineers 
movement into smokehouses. These are important rea- and craftsmen. Let us help you plan the finest and most 


sons why you'll never find a “hurricane” in a Julian efficient smokehouses you've ever had. Once you buy 4 
smokehouse, with the air roaring around the edges and _—Julian smokehouse, you'll never want any other kind. 


SEE US AT BOOTH 49 AT THE AMI CONVENTION 
JULIAN SMOKEHOUSES . . . AN INDUSTRY STANDARD 


Yulian ENGINEERING CO. 








5127 N. Damen Ave. @ LOngbeach 1-4295 © Chicago 25, Ill. 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representatives McLean Machinery Co. Ltd., Winnipeg, Canada 
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cetiorm 


makes 
the 
difference 






@ The all important difference between 
the look of freshness, the bloom that 
assures cleanliness and an unhappy 
customer who has doubts! 


@ “ARKSAFE”’ crinkled meat covers are 
available for every size and cut of 
meat! The same protective material is 
available in lining form for all types of 

containers, barrels, drums, boxes. 





















@ “ARKSAFE" polyethylene liners for 
drums combine the protective qualities 
of polyethylene with the sellability of 
"see thru” look of cleanliness and 
freshness! 


@ “ARKSAFE”’ barrel covers, available in 
various constructions to meet your 
needs top off the perfectly protected 
shipping container. 


WRITE today giving your requirements and 
we will send working samples and prices! 












EST. 1896 


ARKELL SAFETY 


BAG COMPANY 
10 EAST 40th STREET, NEW YORK 16, N. Y. © 6345 WEST 65th STREET, CHICAGO 38, ILL. 
PLANTS: CHICAGO, ILL. © NEWPORT NEWS, VA. 


“ARKSAFE” packaging has been the standard of the Meat Industry for over 60 years! 
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Heller's Pork Sausage Seasonings always create 
that down-on-the-farm flavor . . . Here are the 
seasonings that stimulate and carry 

on the tradition of farm-fresh pork 

sausage — 54 delicious, aromatic, 

satisfying formulas. In Heller Sea- 

sonings you'll find just what you 

want — just what your customers 

want! You can choose from 17 nat- 

ural spice and 24 semi-soluble 

formulas for fresh pork sau- 

sage. And there are 13 pal- 

ate-pleasing blends among 

the smoked country style 

that will whet the appe- 

tites of your most critical 

customers. But most im- 

portant—in Heller’s Pork 

Sausage Seasonings you 

discover that wonderful flavor 

is a plus value—Heller’s constant laboratory controls 
of quality and performance are your assurance of 
continuing, increasing sales...Write for free usable 
samples, and Heller's new book, “Sausage For- 
mulas and Seasonings.’ 


(eT) 


B. HELLER & COMPANY 


3925 S. Calumet Ave., Chicago 53, Illinois 








Adjustable to All Types | 
and Size Casings 





FEATURING NEW LONG BELT FEEDING UNIT © 


Automatic diameter adjustment for artificial, 
sheep and hog casings 


Over 7300 uniform links per hour 

Links of any length from 3%” to 14" 
Cocktail links 1” to 2” os 
Up to 18/20 MM casings double linked 4 : 
Change lengths in 2 minutes 2 


SOCHOHSHSSSSOSSSSSSSHSSSSSHSS| SOHHSHHSHSSSHSHSHSHSHSSHOSSESESEEESEE 








Completely automatic 

Uses unskilled operators 

Man hour and space saving 
Portable... 20’ wide x 36” long 


OVER 4,7€ 


A.M.1. CONVENTION 


94 
MODEL 122ACL BOOTHS 93 & 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for E 
Seffelaar & Looyen N.V., 90, Waldeck Pyrmontk 


LINKER MA 


39 DIVISION STRE 
Manufacturers of TY PEELING MACHINE 
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Designed for women... 





the new 








“MiraGuard Safety Rim”* 
ham can 


This is the can that women will be asking for! The new 
“MiraGuard Safety Rim” ham can—featuring a safe, rolled 
edge— makes raw-edged cans obsolete. Even a child can 
safely handle this new can. 


Easier to open, too! 


The “MiraGuard” can has a tear strip that winds because 
itis self-tracking. What’s more, this coil won’t spring back! 


Sparkling, easy-roll key 


We’ve even redesigned the key! Now it’s shaped to fit a 
woman’s hand—for easier roll opening. And it has a new 
stay-bright finish. 

The all-new “MiraGuard Safety Rim” ham can will be 
available December 15th — but call your Canco salesman 


now! Be ready when your customers start demanding 
“MiraGuard Safety Rim.” 


*Trademark—American Can Co. 


AMERICAN CAN COMPANY 


NEW YORK e CHICAGO *¢ NEW ORLEANS e SAN FRANCISCO 


WUbLOore, 
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Top Efficiency In Grinding mone 


WILLIAMS No-Nife’ Hos 
& HAMMER MILLS 


For Bones, Condemned Carcasses, Dry 
Rendering Materials, Curb Press Cake 
A Williams 'No-Nife "Hog crushes green or 
dry bones, reduces carcasses or other ma- 
terial before rendering, or breaks large curb 
press cake ahead of fine grinders. Increases 
grease yield and improves color of rendered 
material because less heat is needed. No 
knives—Williams Hogs reduce by speed and 
impact. 


For Tankage, Cracklings, Fish Scrap, 

Meat Scraps Williams Hammer Mills are 
especially designed for grinding all animal 

and fish by-products for hog and chick feed, 

or fertilizer. Grinds high grease content ma- 

& terial without clogging. Grinds bones, teeth 
and spines when operated in closed circuit 

with Williams Screens so no large particles 

appear in finished product. Air handling units 

e optional when grinding dusty by-products. 





WILLIAMS IS YOUR BEST SOURCE for Complete “Packaged” 
Plants for by-product production—Vibrating Screens—Steel Bins— 
Bucket Elevators—Conveyors. 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 N. 9th St. @ St. Louis 6, Mo. 


WILLIAMS Cs 


A: 

yy 

i ag 

MELE: PERS We SEIN DERS SHREDDERS 
DEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 


% 








2 Howe G-20—30 HP Compressor Assemblies 


LEADERS EVERYWHERE SELECT 


Howkr 
COMPRESSOR ASSEMBLIES 


A list of Howe installations would compare 
favorably with the “Who’s Who” of the industry. 


Assure FAST installation, sharply cut costs! 


Howe Compressor Assemblies can be completely 
installed in a matter of hours after delivery. They 
save on space, labor and eliminate the need for 
special foundations and custom belt guards. 


With capacities up to 60 HP in both Standard 
and Booster models, these compact units are now 
assembled on steel bases with drives, electric 
motors and the same high quality, medium 
speed, long life Howe Compressors. 


The experience and know-how gained from 49 
years of refrigeration oun —- and 
manufacture assure 
maximum efficiency 

at lowest possible 

cost. Consult Howe 

engineers today! 


Write for literature 


2 Howe G-15—20 H.P. 
Compressor Assemblies 





SINCE 1912, MAKERS OF COMPRESSORS ¢ CONDENSERS °¢ 
ACCUMULATORS ¢ UNIT COOLERS ¢ BRINE COOLERS ¢ SURGE 
DRUMS ¢ PRESSURE VESSELS e FIN AND PIPE COILS ¢ FLAKE 
ICE MAKERS e¢ RECEIVERS 


How EB: 


ICE MACHINE CO. 
2823 MONTROSE AVENUE ° CHICAGO 18, ILLINOIS 
Distributors in Principal Cities © Cable Address: HIMCO Chicago 
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See Us At 
Booths 6—6A 
AMI Convention 
Chicago, Ill. 


KOCH 
SUPPLIES INC. 


1411 West 29 St., Kansas City 8, Mo., U.S.A. 


Plaza 3-2150 / TWX: KC 225 
CABLES: KOCHEQUIP KANSASCITY 
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CATALOG FOR 1962 


Pana Se wee ee ee 


Hundreds of 
New Ideas 


Get your free copy of the newest annual 
Koch Catalog, the 1962 edition, No. 179. 
See how to cut costs and get better 
operations. Keep up with latest developments. 
Have all the latest prices on the same page 
with pictures, specifications, and 
descriptions of the thousands of products 
needed to manage your plant. 


Among many new ideas, you will find 


e labor-saving hydraulic work platforms. 


e transistorized remote-reading 
thermometers. 


e hot carcass tags that eliminate fasteners. 


e light weight aluminum meat hooks 
for trucks. 


e sausage-making systems of record- 
breaking effectiveness. 


e labor-saving beef buggies. 


Koch Catalog No. 179 is a unique reference 
book. Over 3300 items are shown. 





This new Koch Catalog No. 179 is mailed 
automatically to over 50,000 people in the 
meat industry. It is the standard for the 
purchasing agent, for estimates and requisitions. 
To be sure you have a copy handy, ask for it. 
No charge or obligation. 


CLIP AND MAIL COUPON 














sow bs bk ni dis eu tir enh eal ad ce 0 ae as cea nal 4 
Koch Supplies Inc., 1411 W. 29 St., Kansas City 8, Mo. 

' 

Send me Koch Catalog No. 179 
NAME ' 

1 

1 

FIRM \ 

\ 

ADDRESS. 

1 

CITY. STATE ; 
sti: es st Ae ile ls cs odes elisa bali asada alas a 















YOU CAN DEPEND ON DOLE 
SPECIALIZED 
TRUCK REFRIGERATION 


a 


See 


DOLE Gd-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 
The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qir-Cel CIRCULATING UNIT 


\ Insures even distribution of refriger- 

-. ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 


fo e@ 


iS ae : Pe 


| pore %uk-Cl 


EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


bg 
be ee 


Write for Cold-Cel and Truk-Cel Catalogs “int Glin 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 











If you buy—or sell 
in the Manufacturing 


34 


Meat Industry 


Direct mail advertising 


can help you do a better job 


Use the NP direct mail service, a complete © 
service for the merchandising and distribu- | 
tion of promotion material through the mail | 
including: q 


Printing and reproduction service for 
all types of direct mail... reprints, 
letters, circulars, reply cards and other 
literature. Complete addressing and _ 
mailing service using Provisioner guar _ 
anteed lists which insure maximum ef- | 
fectiveness for your direct mail adver- - 
tising. . 


Let the Provisioner handle your mailings, | 
You will save time, trouble, confusion and 
money. And, you will eliminate the trouble- — 
some and tedious job of compiling and ~ 
maintaining your own lists. 


National, regional or selective mailings to © 
packers, sausage manufacturers and ren- 
derers. Write or ask now for cost and de-— 
tailed information. 


THE NATIONAL 


2 6 


15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 
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Curafos Formula 11-2 dissolves rapidly to produce a 
crystal clear solution with any salt. And, the Curafos 
stays in solution. There is no settling out, no sedimen- 
lation, no after-precipitation in lines or in the pickle 
Storage tank. Curafos keeps needles, lines and pumps 
free of insoluble scale deposits. 


Curafos Formula 11-2 is compatible with all curing 


Arco is a product of Calgon Company - 











crystal clear solution 
me lowe 0) a-\oije)it-licela 
curafos formula 11-2 


ingredients, and its ability to remain in solution means 
that you get full benefit from every ounce used. 

Curafos Formula 11-2 is a food-grade phosphate that 
promotes a more stable cured color and the retention of 
soluble proteins. For more information, write to Calgon 
Company, Hagan Center, Pittsburgh 30, Pa., for the 
Formula 11-2 brochure. 


division of Hagan <) Chemicals & Controls, Inc. 





Assmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your. product 


taste better! 


Come on. Join us for a little hospitality in Room 893 at the Palmer House 
during the AMIA Convention. 


Lighter Grease... 
Unburned Cracklings..:. 


Without 
ro Gener imma t-Cakelitalen. 


Ask your FRENCH repre- 

sentative about these new 

and improved features: 

MECHANICAL Ss Exclusive Cage Cooling; 
CREW PRESS Two-Speed Shaft; Easy- 

View Safety Cone; and the 

Specially designed to meet automated methods, a FRENCH single or multiple many other engineering 


press setup eliminates manual handling; boosts product quality and delivers refinements which en- 


able FRENCH users fo set 
spectacular new profit re- 
cords with the most effi- 
cient rendering press on 
the market today. 


top-speed performance at lowest possible cost-per-ton. 


See FRENCH first for the finest in all types of rendering equipment! 


THE FRENCH ol MILL MACHINERY CO. PIQVA, ONIONS, & 
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iy announcement of utmost importance to the packing bouse industry 

















mill be manufactured exclustvely for 


B-H EQUIPMENT 


COMPANY 


818 E. 26th St. + KANSAS CITY 8, MISSOURI - P.O. Box 443 


The GLOBE-CHICAGO line includes: 


@ Trucks—all types @ Drums—Vats 
@ Sausage Dump Buckets @ Lavatories 
@ Wheels & Casters ®@ Tables 
and the famous GLOBE + HOY line of: 
® Ham Molds @ Loaf Molds 
i, ® Pre-Slicing Molds @ Ham Presses 


® Stuffing Carriages 


An inventory of replacement parts for the above 
lines will be maintained for immediate delivery. 


mE SALES AGENTS 
|| BARUANT & CO. PHIL HANTOVER, INC. 





‘ing 625N.Kedzie °¢ Chicago 12 1717McGee ° Kansas City 8, Mo. 
ya phone SAcramento 2-3800 phone Victor 2-8414 
 Fe- 
offi- See the Globe and Presto lines in See the Globe line featured in 
on 


and Hospitality Room 832 of Phil Hantover, Inc. 
at the A.M.I. Convention at the A.M.I. Convention 
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CURON 


PROTECTS 


MEATS 


NATURAL 


COLOR 


WALLERSTEIN COMPANY 
Division of Baxter Laboratories. Inc. 
Staten Island 3, N.Y. 











Color and flavor of the sort our grandfathers dreamed about—these are yours to- 
day in hams, bacons, briskets, and cured comminuted meat products when you 
use Curona. Remember: for guarding color there is no better erythorbate curing 
aid and antioxidant than Curona. / Write today for a free sample and bulletin. 
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No More Patchwork 


We have come to the conclusion that while 
the Roosevelt and Anfuso bills (HR-4798 
and 3415) are objectionable because of spe- 
fie provisions, they also are unacceptable 
because they represent piecemeal attempts 
tp solve a complex problem which may not 
even be susceptible of legislative solution. 

We believe, moreover, that their under- 
lying philosophy that volume lines should 
be drawn by which the goats are segregated 
from the sheep is fallacious and unrealistic. 
Corporate virtue or viciousness does not be- 
gn or end at a $5,000,000- or $100,000,000- 
mark. We have observed that there are fully 
as many small firms which aspire to be local 
or regional monopolies as there are large 
ones which would like to establish sovereign- 
ty on a national basis. 

While we have sometimes been critical of 
the policies of mass retailers, we believe it is 
unwise and inappropriate to restrict their 
activities to consumer distribution alone— 
just as we find a prohibition against retailing 
by some packers to be out-dated in 1961. As 
we have pointed out previously, we believe 
that the present and future development of 
our economy requires maintenance of the 
freedom to experiment and innovate; a rigid 
channeling and restriction of function among 
different elements of the meat industry is 
the road to sterility and decay. 

We.also reject the idea that some packers 
should not be allowed to buy livestock (and 
some producers thereby be restricted in their 
freedom of selling) except on certain mar- 
kets. This is about as un-American an idea 
as any dreamed up by a Marx or a Lenin. 
Creation of a monopoly for certain public 
markets certainly seems to be an odd way of 
enhancing competition. 

We do not argue that all is well in the 
meat industry or that the status quo should 
be preserved; we took an opposite view in 
an editorial on “A Critical Mass” (NP of 
June 17). 

However, we are convinced that a facile 
and baling wire approach is not the way to 
solve the complex and interwoven difficul- 
ties of the livestock-meat industry. 





News and Views 





A New Three-Year contract granting a general wage increase 


of 19¢ an hour over that period for most plants, and other ben- 
efits, was agreed on by Swift & Company and the Amalga- 
mated Meat Cutters and Butcher Workmen (AFL-CIO) in the 
early hours of August 31, less than 24 hours before the expira- 
tion date of the old two-year agreement. Swift met that after- 
noon with the United Packinghouse Workers of America 
(AFL-CIO), which reportedly was not informed in advance 
of the Amalgamated decision. Joint talks between the two 
unions and Armour and Company were recessed over the 
Labor Day weekend. 

The new Swift-Amalgamated agreement, which is subject 
to ratification by the union locals, grants a 7¢-an-hour in- 
crease effective September 4, 1961; an additional 6¢ on Sep- 
tember 3, 1962, and another 6¢ an hour on September 2, 1963. 
Additional increases for skilled workers bring the average 
wage increase for the first year to 10¢ an hour. The agreement 
also contains added protections and benefits for employes dis- 
placed by plant or department shutdowns. The new provisions 
concerning displaced employes include the right of transfer to 
other plants, company payment of moving costs for trans- 
ferred employes, increased separation pay, early retirement 
rights and extended hospital and surgical protection in case of 
layoffs. Among provisions of the new contract are: 

Continuation of a cost-of-living adjustment provision based 
on the Consumer Price Index, with changes of 1¢ an hour for 
each half-point movement in the Index. Five cents an hour 
from recent cost-of-living increases are incorporated into 
basic wage rates. An additional cent which the latest CPI fig- 

[Continued on page 85] 


The Hog Cholera eradication bill (S-1908) providing for a 


federal-state cooperative program to stamp out the costly 
disease was passed by the House and sent to the President this 
week. The legislation directs the Secretary of Agriculture to 
initiate a national program and to prohibit or restrict the in- 
terstate movement of virulent hog cholera virus or other hog 
cholera virus to the extent he deems necessary. The Secre- 
tary also is authorized and directed to establish an 11-mem- 
ber advisory committee to advise him with respect to the ini- 
tiation of the program and the development of plans and 
procedures for carrying it out. Cost of the program has been 
estimated at about $4,000,000 for the first year and $10,000,- 
000 a year for another four or five years, seen as a modest 
price for the eradication of a disease that now causes an esti- 
mated $50,000,000 loss annually from deaths on farms, con- 
demnations on slaughter and vaccination costs, plus losses 
of potential foreign markets. Eleven countries now ban or 
restrict pork imports from this country because of hog chol- 
era and Canada has warned that it will impose similar limi- 
tations if the disease is not wiped out. Thirty-eight states and 
Puerto Rico now prohibit the use of virulent hog virus. 


A Mass Dietary experiment involving as many as 400,000 


Americans will be started by the National Heart Institute this 
fall to determine whether and to what extent cholesterol 
causes heart disease, Dr. Frederick Stare, chairman of the 
Harvard University department of nutrition, revealed at the 
10th Pacific Science Congress in Honolulu. Pilot studies last- 
ing six months to a year will begin this fall in Baltimore, Bos- 
ton, Chicago, Minneapolis and Oakland, Cal., and will involve 
250 men and their families in each city. The subjects will be 
divided into five groups, one of which will receive only “ma- 
nipulated foods” in which all animal fats will be replaced by 
other fats. Following the pilot studies, 100,000 men in the 45- 
54 age group will be selected for a five-year program. Their 
families also will participate. 
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ipMany Routes to Industry Improvement 


ranging from earnings (packers’) to yearnings 

(consumers’) will fashion “Patterns for Progress” ’ 
in the meat industry at the 56th annual meeting of the 
American Meat Institute, opening Friday morning, Sep- 
tember 15, and continuing until noon on Tuesday, Sep- 
tember 19, at the Palmer House, Chicago. The conven- 
tion is expected to attract more than 7,000 persons from 
throughout the U. S. and several foreign countries. 

Five general sessions, an accounting session and a 
technical session on unitized handling of meat products 
are planned for the four-day program. No formal con- 
vention activities are scheduled for Sunday. Monday 
afternoon also will be a free time. 

The “meat team” approach to greater service and effi- 
ciency again is stressed by the AMI this year in sessions 


Mme THAN three dozen speakers on topics 


SOME OF the Chicago sights awaiting conventioneers in 
leisure time are shown in segments of the heptagon at left. 


on “Unlocking Nature’s Secrets” and “What the Consum- 
@ Thinks... and Wants,” as well as at the final general 
session on “The Meat Team Looks at the Future.” About 
half the speakers have been drawn from universities, 
leading retailer organizations and other allied groups, in- 
cluding a women’s magazine that has been conducting a 
special study to determine meat-buying habits and pref- 
erences of housewives. 

Two lawyer-experts in the antitrust field also will 
present timely reports reflecting growing government 
regulation of merchandising activities. “Legal Problems 
of Retail Promotions” will be discussed at the Monday 


_ morning general session, while “The Accountant’s Role 


in Cost Justification Under Price Discrimination Laws” 
will be described at the accounting session on Saturday 
morning. Other convention topics will include “Selling a 
New Idea,” “Economic Appraisal of Industry Earnings,” 
‘The Meat Industry’s Outlook,” “A Frank Look at Your 
Wurst Problems” and “Sausage in the Spotlight.” 

The convention focus will move from industry to 
world affairs at the annual dinner on Monday evening. 
Guest speaker will be Edwin Wright, world situation an- 
alyst with the State Department. The entertainment to 
be Presented at this dinner also is expected to have an 
international flavor. 

The biggest-ever array of packinghouse equipment and 
Supplies will be on exhibit in the Red Lacquer Room, 
Machinery Hall and State Ballroom. Exhibits will be 
open a total of 23 hours beginning at noon on Friday and 


THE NATIONAL PROVISIONER, SEPTEMBER 2, 1961 








ending at 5 p.m. Monday. Many suppliers also will main- 
tain hospitality rooms. (Firms with exhibits and/or hos- 
pitality rooms are listed alphabetically on pages 50 and 
52 of this publication.) 

Special activities for the ladies will include a coffee 
get-acquainted time Saturday morning in the Town & 
Country Terrace of the Palmer House and a luncheon 
and puppet opera on Monday at the Kungsholm Restau- 
rant on Chicago’s Near North Side. The complete con- 
vention program follows: 

FRIDAY A.M.: The convention will get under way at 
9:30 am. Friday in the Grand Ballroom with opening 
remarks by AMI board chairman George W. Stark, pres- 
ident of Stark, Wetzel & Co., Inc., Indianapolis. Two pro- 
fessors of economics and rural sociology at Iowa State 
University, Ames, Dr. Joe M. Bohlen and Dr. George M. 
Beal, then will give a flannel-board presentation on 
“Selling a New Idea,” showing how effective communi- 
cations can be—and have been— used to present new 
ideas and obtain cooperation from producers, processors, 
retailers and consumers. 

The session will wind up with an “Economic Appraisal 
of Industry Earnings,” presented by economists from 
four AMI member companies. Homer R. Davison, pres- 
ident of the Institute, will preside. Panelists will be Ar- 
val L. Erikson, economic advisor, Oscar Mayer & Co., 
Madison, Wis.; Roland Welborn, manager, commercial 
research department, Swift & Company, Chicago; Elliot 
Clifton, vice president, John Morrell & Co., Chicago, 
and Leonard Haverkamp, manager, economic research 
department, Wilson & Co., Inc., Chicago. The economists 
will discuss the present economic climate, some of the 
specific problems facing management today and some of 
the methods that may provide eventual solutions to 
those problems. 

FRIDAY P.M.: John R. Bradley, president of Agar 
Packing Co., Chicago, and an AMI director, will preside 
at the general session beginning at 2 p.m. Friday in the 
Grand Ballroom, which will be devoted to “Unlocking 
Nature’s Secrets.” Two authorities in the field of genet- 
ics will review recent progress in breeding and feeding 
practices and also will discuss improvements needed to 
insure an adequate livestock supply in the future. Dr. 
J. C. Hillier, professor of animal husbandry, Oklahoma 
State University, Stillwater, will discuss hogs and pork, 
while Dr. L. B. Anderson, manager of operations, re- 
search division, Armour and Company, Chicago, will 
take up cattle and beef. “Unlocking Nature’s Secrets 
About Meat Color, Flavor and Proteins” will be the topic 
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of Dr. Delbert M. Doty, director of research and educa- 
tion, American Meat Institute Foundation, Chicago, and 
Dr. Charles F. Niven, jr., AMIF scientific director. The 
AMIF officials will show how the industry can get prac- 
tical use from the continuing advances of modern science. 

SATURDAY A.M.: A general session in the Grand 
Ballroom and an accounting session in the Crystal 
Room both will begin at 9:30 a.m. Saturday. Donald Eck- 
rich, plant manager, Peter Eckrich & Sons, Inc., Kala- 
mazoo, Mich., and chairman of the AMI sausage commit- 
tee, will preside at the general session. “The Meat Indus- 
try’s Outlook” will be presented by J. Russell Ives, di- 
rector of the AMI department of marketing, who will 
expand his traditional report this year to cover indus- 
try-wide operations, as well as prospects for livestock 
supplies. The premier showing of “A Frank Look at 
Your Wurst Problems” will be introduced by E. E. El- 
lies, president of Tee-Pak, Inc., Chicago. The perform- 
ance by a cast of professional actors dramatizes a 
Tee-Pak study of today’s sausage-making problems and 


CHECKING FINAL plans for AMI's 56th annual meeting 
are (I. to r.) Homer R. Davison, president; Herbert B. 


Bain, public information director, and George M. Lewis, 
vice president. Lewis is general chairman and Bain is 
program chairman for the September 15-19 meeting. 


what can be done to solve them. Final event at the gen- 
eral session will be “Sausage in the Spotlight,” a demon- 
stration of outdoor cooking of meats—particularly 
sausage—by staff members of the National Live Stock 
and Meat Board. 

AMI accounting committee chairman Ivan L. Beaman, 
controller of Wilson & Co., Inc., will preside at the ses- 
sion on “Patterns for Progress in Accounting.” “The Ac- 
countant’s Role in Cost Justification Under Price Dis- 
crimination Laws” will be discussed by Miles G. Seeley, 
a partner in the Chicago law firm of Mayer, Friedlich, 
Spiess, Tierney, Brown & Platt. “From Green Eye- 
Shades to Green Pastures—Accounting Techniques for 
Decision Making” will be the topic of J. Rowe Hinsey, 
vice president of John Morrell & Co. T. H. Broecker, 
chairman of the board of The Klarer Co., Louisville, and 
an AMI director, will tell “What Our Management Ex- 
pects from Its Accounting Department.” A panel of four 
members of the AMI accounting committee also will an- 
swer questions on accounting techniques and proce- 
dures. The panelists will be: Guy L. Marvin, controller, 
Armour foods, Armour and Company; Donald F. Tim- 
mons, vice president and comptroller, John Krauss, Inc., 
Jamaica, N. Y.; Harry Blandford, controller, The Sugar- 
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dale Provision Co., Canton, O., and F. D. Holford, cone 
troller, Oscar Mayer & Co. 

SATURDAY P.M.: A technical session on “Say; 
Through Unitized Movement of Meat Products” jg set 
for 2:30 p.m. Saturday in the Grand Ballroom. This pres. 
entation will be given by the AMI material handling 
group. The AMI standard truck rack program has been 
utilized to effect in-plant savings as well as Savings in 





loading and unloading trucks. The application of the rack 
in the solution of handling problems will be demon- 
strated at this session. 

MONDAY A.M.: AMI director R. Dewey Stearns 
president of Peet Packing Co., Saginaw, Mich., will pre- 
side at the general session beginning at 9 a.m. Monday in 
the Grand Ballroom. H. Templeton Brown, a partner in 
the Chicago law firm of Mayer, Friedlich, Spiess, Tier- 
ney, Brown & Platt, will open the program with a dis- 
cussion of “Legal Problems of Retail Promotions,” Five 
representatives of Everywoman’s Family Circle then 
will present “What the Consumer Thinks—A Study of 
Consumer Preferences,” giving the results of a special 
study conducted by that magazine in 70 cities in 27 states 
to determine meat-buying habits and preferences of 
housewives. Speakers from the magazine will be: Arthur 
M. Hettich, promotion manager; Robert M. Jones, edi- 
tor; George Sacks, research director; Karyl Van, vice 
president, and Grace White, food editor. 

A panel of three packers, three retailers and a news- 
paper food editor will analyze the Everywoman’s Fami- 
ly Circle report and discuss how the findings can be 
utilized effectively. They also will consider current proc- 
essing and merchandising operations in relation to con- 
sumer demands. The panel discussion of “What the Con- 
sumer Wants” will be moderated by Dr. Raymond W. 
Mack, chairman of the department of sociology at 
Northwestern University, Evanston, IIl., who also will 
summarize the entire session. Panelists will be: M. B, 
Thompson, executive vice president, Geo. A. Hormel & 
Co., Austin, Minn.; F. J. Townley, vice president, Swift 
& Company; John Watson, vice president, Tobin Pack- 
ing Co., Inc., Rochester, N. Y.; Mrs. Thelma Machael, 
editor of food pages, The Indianapolis News, and chair- 
man of the National Newspaper Food Editors Confer- 
ence; Jack Brewer, vice president in charge of meat op- 
erations, Jewel Tea Co., Inc., Chicago; Scott Detrick, 
owner-operater of Scotty’s Markets, Louisville, and 
George Jenkins, president of Publix Super Markets, 
Inc., Lakeland, Fla., and president of Super Market In- 
stitute, Inc. 

MONDAY P.M.: Social highlight of the convention 
will be the annual dinner at 7 p.m. Monday in the Grand 
Ballroom, preceded by a general reception at 6 p.m. in 
the Victorian Room. AMI chairman George W. Stark 
will preside at the annual dinner. Principal speaker will 
be Edwin Wright, world situation analyst with the U. 5. 
Department of State, Washington, D. C., who will present 
“A Report on Current World Affairs.” The AMI animal 
agriculture award and community service awards also 
will be presented. Night club performer Dorothy Shay, 
known as “The Park Avenue Hillbilly,” will headline a 
“Mardi Gras de Paris” floor show. Dinner music will be 
by Henry Brandon and his orchestra. 

TUESDAY A.M:: At the final general session, begin- 
ning at 9:30 am. Tuesday in the Grand Ballroom, @ 
composite picture of the livestock and meat industry to- 
day and a look at what lies ahead will be provided by a 
panel speaking from the standpoint of producers, meat 
packers and processors, retailers, consumers and the 
government. AMI president Homer R. Davison will pre- 
side. Panelists on “The Meat Team Looks at the Future 


[Continued on page 82] 
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St. John actually 
manufactures products for 


every department in.the plant. 


Each item represents the ultimate in 


equipment design—“Clean-line” construction. 


Your meat and product handling problems can 
usually be solved by stock items from the St. John 
“line”. These include wood, all type metals and plastics. 


St. John craftsmanship is familiar with them all. 


You can save money using St. John “Clean-line” 
standard or custom built equipment in your plant. 


Write, wire or phone for information. 


‘““Famous. 
for 


ST. JOHN & COMPANY - 2 os 
6800 S. DAMEN AVE., CHICAGO 36, ILLINOIS Stainless 
PRospect 8-4200 


en nana ett ame linDameet ceed emtm ne 
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Packers and processors can view new and improved 


Room and 170 to 193 in the State Ballroom. The daily hours are: Friday, September 15, 12 noon to 
12 noon to 5 p.m.; Sunday, September 17, '’ 


tember 16, 


Alfa International Corp. ....... 151 
Allbright-Nell Co., The ........ 9-10 
Allen Gauge & Tool Co., 

MICO MEY) sage vic baw acces 174 
American Spice Trade 

PROTO sa 5s Foo 5 a odo winwe 138 
Anderson Bros. Mfg. Co. ....... 99 
maerson, V2 6. sks. os sss 181 
OTE oc a eG SPR SS 105-06 
Baltimore Spice Co., The ....139-41 
PARTI OL Cans Cee eis es cies 71 
Basic Food Materials, Inc. ..... 180 
et a a ar 84-85 
Bettcher Industries, Inc. ....152-53 
PARQ NAO o's os ov as a oe 128-29 
Catgon ‘Company. .....<.65.0.<. 6s 32-33 
Cardox, div. Chemetron Corp. 62-63 
RP BRC sie 5b ice es oes 11-14 
Cervin Electric Mfg. Co. ....... 154 
Chesley Industries, Inc. ........ 177 
Chicago Mercantile Exchange ..147 
Cincinnati Butchers’ Supply 

Nene a icons ag cic wre e wae ointere 2-5 


Container Corp. of America .170-71 


Continental Can Co., Inc. ...... 178 
Crompton & Knowles 

Pepeaginy Cor: 2655s. 8 ss 176 
Cryovac, div. W. R. Grace 

PEO, A ileaie 6. abo kolensis ce sc 43-44 
Dalason Products Mfg. Co. ..... 127 
Diamond Crystal Salt Co. ...... 109 
Dobeckmun Company, The . .156-57 
Dohm & Nelke, Inc. ........... 126 
Drying Systems Co. ......... 100-01 
DuBois Chemicals, Inc. ........ 187 
Du Pont, EI, de Nemours & 

SION iG oc sean ye oauke 15-16 
bE oe ead & | 2 a 73 
ap OSE 6: ea ere 28 
Exact Weight Scale Co. ...... 107-08 
First Spice Mixing Co., Inc. ...52-53 
Foodtech Sales of America ..... 57 
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10 a.m. to 5 p.m., and M 


quip d supplies in various sections of the Palmer House con- 
vention area. Booths with numbers from 1 to 127 are located in the Machinery Hall. Booths 128 to 169 are in the Red Lacquer 





6 p.m.; Saturday, Sep- 


be 





French Oil Mill Machinery Co. .182 


General Machinery Corp. ...... 7-8 
Global Industrial Machinery 

Corp. 
Goodyear Tire & Rubber Co. .. 
Great Lakes Stamp & Mfg. 

"EGR SENG a oR Sy OS a ee 19-21 
Griffith Laboratories, Inc. ....81-83 


Sagiceten dg 8 80 & ¢) ae a er 146 
Hantover, Phil, Inc. ........ 120-21 
BICHORS Be CO. 6s a's oa, cnis oe 64-65 
Hercules Fasteners, Inc. ..... 91-92 
Hobart Mfg. Co., The ........ 134-36 
Hollymatic Corp. ...........< 190-91 
Hollywood Servemaster Co. ....137 
ED RD. ee’, dae, 0 em 40-41 
International Kenfield Distr. Co. . .46 
International Salt Co. ........ 97-98 
dames: E.G. Ges via hin elie 17-18 
Jamison Cold Storage Door Co. ..54 
BALTIC cig ssike ocie aielns trae 132-33 
Julian Engineering Co. ........ 49 
KVP Sutherland Paper Co. ..29-31 
Kartridg-Pak Co. ...5...5.2.. 88-90 
Kentmaster Mfg. Co., Inc. ...... 66 
Koch Supplies, Inc. ........... 6-6A 
Linker Machines, Inc. ........ 93-94 
Liquid Carbonic, div. General 

Dynamics Corp. 36.5 603: 110-12 
Marathon, div. American Can 

Os ates Sok eee ee 67-70 
Master Mechanics Co. ..... 102-104 
Mayer, H. J., & Sons Co., Inc ... 58 
Merck &: Co The. 2s. ions 167-69 
Miles Chemical Co. ............ 131 
Miller & Miller, Inc. ........ 188-89 
LE Thy Ea 0 Ae ee mrt ee ey 118-19 
Monarch Marking System Co., 

et ne pera Pah art aR a 128A 
PROTPOR: Gl CO... seca decease 183 
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Pp ber 18, 12 noon to 5 p.m. 


Oakite Products, Inc. .......... 179 
One Forty Four Corp. ...... 149-5) 


Packers Development Corp. ..22-3 


Packers Package, Inc. ......... 184 
Pfizer, Chas., & Co., Inc. ....... 185 
Pratco Steel’ Corp. 2.0. 2..2023 125 
Preservaline Mfg. Co. ........ 47-48 
Pure Carbdnie Co, 3.21223 55-56 
Rapids-Standard Co., Inc. ....36-38 
Reiser, Robert, & Co., Inc. ..... 122 
Riegel Paper Corp. ......... 192-93 
Relete Wire Ce... cn ciseccamene 1 


Roll-A-Grill Corp. of America .130 


Rotogravure Packaging, Inc. ....18 
Royal Packaging Equipment, 

BVIC,. 0's 516s tins nabs ’s. © sink as Oe 142 
Russell Harrington Cutlery ..161- 
Dt; Jon 6r©o; ce 34-35 
S22 bah DG Ree RE eer a 158-59 


Schamel, John, Co., Inc. ..... 42, 45 


Seelbach, K. C., Co., Inc. ....113-14 
Sellers Injector Corp. ......... 26-27 
Sharples Corp. ...600.5.0s106m 164 
Smith’s, John E., Sons Co. ....95-% 
Speco; the: oi i665 ae 86-87 


Standard Casing Co., Inc. ..... 50-51 


Steakfurter, Inc. .......0). cas 143 
Stein, Sam, Associates, Inc. . .165-66 
Tee Cee Mfg. Co., The .......-- 148 
Thermo King Corp. ......+++++: 160 
Tipper Tie, Inc. ..-.......+- 115-17 
Townsend Engineering Co. ...79-80 
U.S. Slicing Machine Co., Inc. .24-29 
Vac-Tie Fasteners, Inc. .....- 91-92 
Vegex Company ........--+++++ 144 
Visking Company .......--++: 74-78 
Voelker Company, Inc. ....-- 123-24 
Wallerstein Co. .2....--.++++++: 155 
Wear-Ever Aluminum, Inc. .172-8 
Wells, George, Saw Co. ...---+: 145 
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Choice of velocities: 


2,000 feet per second (SS-19) for cattle 
1,600 feet per second (SS-13) for hogs, 
sheep and calves 


“Stun-Safe” Cartridge — Meets All 
Legislative and Humanitarian Requirements 


NEW ...FROM REMINGTON RESEARCH: 


“OUI SALE”... the first 


cartridge specifically 
designed for stunning 
livestock by rifle 


STUNS INSTANTLY WITH NO RICOCHET 
PREVENTS MEAT CONTAMINATION 


with special projectile 
containing no lead 





e Projectile automatically fragments on contact—minimizes hazardous 
ricochet. 

e Contains no lead—prevents meat contamination. 

e Concussion-cone impact—delivers a more effective stunning blow. 

e High velocity—more than 2,000 feet per second, 50% faster than sport- 
ing 22's. 


Here’s another first from Remington: “Stun-Safe” cartridges, with special- 
composition projectile, are specially designed to deliver fast, effective 
livestock stunning by rifle. “Stun-Safe” cartridges fit, feed and function 
perfectly in any rifle chambered for maximum-power 22 long rifle car- 
tridges. The special-composition projectile contains no lead, reduces 
spatter-back, cannot contaminate meat. Helps you do a faster, cleaner 
one-shot job. Special concussion-cone impact gives the most effective 
stunning blow possible. Packed 500 per box. Caution: “Stun-Safe” car- 
tridges are not for use in blank-cartridge-type stunners. 


Do you know hov little it costs 
to comply with humane slaughter laws? 
With Remington’s low-cost, government-approved Stunning System, it costs surpris- 
ingly little. (EXAMPLE: For cattle, the average cost of red salable meat is calculated 
at 7/1000 of 1¢ per pound). Just write to us at the address below. We'll send you 
free—with no obligation—a complete analysis of your costs in using Remington's 
approved Stunning System in your plant. 
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Remington, © 


Remington Arms Company, Inc., Bridgeport 2, Conn. 









REMINGTON POWDER-ACTUATED STUNNERS 
(Note: For use with blank cartridges only) 


; Handie-Model Humane Stunners 
“see Model 411B has piston-mounted knob which 
stuns animal instantly without damage to 
skull or hide (U.S. Patent No. 2,922,185). 
Model 411C has retractable penetrator, 
which stuns instantly and painlessly. Model 
413 for small stock has retractable 212”- 
diameter concussion knob, and shorter 
handie than Model 411B. 


ae New Model 412 


Humane Stunners 


Compact and lightweight for one-hand, one-blow penetration. 
Can be loaded, positioned and fired in seconds. With retracting 
penetrator that stuns animals instantly, painlessly. Model 412A 
has retractable 2'2’’-diameter concussion knob for small stock 
where brains are saved. 









































































































































Repr ives from eq 
again will be hosts to meat packers, p 


Guide to Convention 
Hospitality Headquarters 


, supply and bro 














posed companies that serve the meat industry 





s from every section of the 


at the American Meat Institute's 56th annual meeting in Chicago. Hospitality suites generally 


are located on the seventh, eighth and ninth floors of the Palmer House, but ther 


e are head- 


quarters in other parts of the convention hotel. Clip out this page for reference and use it as 





a guide to hosp y 


Advanced Engineering Corp. 817-18 


Allbright-Nell Co., The ...... 810-11 
American Viscose Corp. ..... 731-32 
Archibald & Kendall, Inc., 

CATIA VOEVS) oo50nis oss ow renatee 815-16 
Axtmaix: Corie i6o:is. oon hoes 828-29 
Aomus eres. ne. 6.6 Se 893 
Atlas: Gasing: Corp. <i. 6. eee 841 
PREMIO RL ACOs oa sp ii cioale sees 832 
Basic Food Materials, Inc. . . .802-03 
Berth, Levi & Co., Inc. ...... 884-86 
B-H Equipment Co. ........... 832 
Brechteen Corp., The ....... 890-91 


Calgon Co., div. Hagan 
Chemicals & Controls, Inc. ....876 
Cardox, div. Chemetron Corp. . .857 


Carter’s Brokerage Co. ........ 830 
SOREN BE loans prada ncscie 812-13 
Cervin Electric Mfg. Co. ....... 875 


Chicago Mercantile Exchange ..855 
Cincinnati Butchers’ Supply 


RN eee eects eed 882-83 
City Products Corp. ........... 862 
Container Corp. of America . .847-49 
Continental Can Co., Inc. ....... 806 
Corn-Belt Brokerage Co. ...... 859 


Cudahy Packing Co., The 2155-58W 
Custom Food Products, Inc. .894-95 


DCA Food Industries, Inc. ..... 784 
DeLaval Separator Co., The ....759 
Dempney; A; G:Co.. es. 6k 704 
Dewied, A., Casing Co. ...... 740-41 
Dupes: Go;:, The .yersr. osc. sees 805 
Ekco-Alcoa Containers Inc. ....807 
First Spice Mixing Co., Inc. ....892 
Food Management, Inc. ..... 808-09 


Griffith Laboratories, Inc. .1628-31W 
Gurrentz International Corp. .897-98 


Hammond Warehouse Co. ...... 819 
meernin Can Co., Tne .......06 804 
Meier, is & COs. shies ins 851-52 
Hess-Stephenson Co. .......... 824 
PIOER lc's54 COs sais bias cc 821-22 


Independent Casing Corp. .942-46W 
International Packers, Ltd. ..743-44 


wemtes ai 3; COM sees. oo 888-89 


ee Re Ie 842 
Kadison Laboratories, Inc. . .860-61 
Karp Brokerage Co., Inc. ...... 845 
Keebler Engineering Co. ....... 702 
Bern Tt. & Company. «ico ss des 846 





s at the meeting. 


Lazar Co., The ......:.50:39m 865 
Lord Baltimore Press, The ...... 827 
Mayer, H. J., & Sons Co., 


RRP ERE TES IR Net 


Ene. «via neers ee 957-59W 
Meat Industry Suppliers, Inc. .Mexi- — 
can Suite (21st floor) — 
Meat Magazine ................ 402 
Merck & Co., Inc. :......... soecc 834 
Milwaukee Spice Mills ..... 950-52 
Modern Maid Food Products, 


Inc. . sc cistae eas ee SO 785-86 
Mongolia Importing Co., Inc. ...896 
Monson; R.. Ei. Co... 3. cae 814 
Morrell, John, & Co. ........ 838-39 
Morris Laboratory Co., Inc. ....738 
Muirson Label Co: .......2.25 827 
Murphy, J. ‘T., Coe... ..s. sae 801 
National Provisioner, The ...... 403 


Newmarket Brokerage, Inc. . 
Ordman, S., Brokerage Co. ..... 831 


Packaging Corp. of America .919-20 
Packers Engineering & Equip- 


ment Cosine. 2033. . 2. eee 842 

Packers Package, Inc. .......... 877 
Petersen-Priceman, Inc. ........ 833 
Preservaline Mfg. Co. ....... 843-44 
Riegel Paper Corp. ..........+. 760 
St: Sen Bet ©Os cccesiy sn acne eee 820 
Selected Spices, Inc. ........... 762 
Sharples: Corp, .:s.1.0:;.:55.+./2 948-49W 
Silverman & Wexler Co., 
a eee 825-26 
Sloman, Lyons Brokerage Co. ..878 
Smith, H. P., Paper Co. ..... 879-80 
Smith’s, John E., Sons Co. ..... 836 
Standard Packaging Corp. ....- 854 
Stein, Sam, Associates, Inc. ....835 
Sunderland & DeFord ........-- 887 
TeesPas ING): 6555 a's PDR17, 18 
Twin City Meat Supply 

CO. rte aera rents 928-30W 
Union Refrigerator Transit 

Teese esc apiece ss OR 701 
United Brokers ..........+++++: 736 
U.S. Cold Storage Corp. .....-+: 850 
Vegex Company ........-+++++: 840 
Visking Company .....----: PDR14 
Wallerstein Co. .......-.+++++9" 864 
Wax, Edward, Casing Co. ....-- 856 
Wood, J. C., & Company ..---- 881 
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From ATM 0S, the world’s most 
respected name in SMOKEHOUSES! 


The application of Air Conditioning to the old smoke- 
house was a major processing breakthrough in its day. 
Today, the fully automatic temperature and humidity con- 
trol is helping break through the cost barrier. Both are 
ATMOS innovations spanning almost thirty years in time. 
The fine craftsmanship and labor savings possible with 
today’s Atmos System truly represent “engineering beyond 
the expected”. The gleaming stainless steel cabinets—vapor- 
and smoketight . . . the functional lighted central control 
panels .. . the heavy duty engineered conditioning units are 
all examples of ATMOS’ superb performance and design 
that is benefitting the meat packing industry at home and 
abroad—in fact, all round the world. 


Why not let Atmos Engineers help you with your next 
project? There’s no obligation—just call or write. 


ATM @ S 
ooridlun 


1215 W. Fullerton Ave. 
Chicago 14, Illinois 
EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: Eastern States Representative: 

McGrver, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., 16 Court Street, 
Montreal Canada (LA 5-2584) Brooklyn, N. Y. (Main 5-6488) 

European Inquiries to: Western States Representative: 

Mittelhauser & Walter, Atmos Corp., Western Sales Div., 

Hamburg 4, W. Germany 1635 Alta Vista Dr., Vista, Calif. 

South Central and Latin American Inquiries to: PM etary Fs ge ele a 
Griffith Laboratories S. A., H. D. Peiker ro. Box #298 

Apartado sae yy so Ponte Vedra Beach, Florida 

oe (ATwater 5-2675) 

Australian Representative: Southern States Representative: 

Gordon Bros. Pty. Ltd., 110-120 Union St. J. Robert Jensen 
Brunswick N. 10, Victoria, Australia 914 Carmel Parkway 

Corpus Christi, Texas (ULysses 2-5922) 
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MOpOCO  du-ALL STOCKINETTER viel 


400 BUFFET TYPE HAMS PER HOUR 











PLUS 


—uniformity 


The Mepaco Du-All Stockinetter permits the use 
of a small diameter stockinette with a flat stretch as 
low as 642”. The machine forces the ham into the 
tight-weave, under-size stockinette. This action 
elongates the product to a uniform diameter; also, 
this action closes the cavity from which the bone 
was removed, without necessity of stitching or tying. 


The result is an attractive Buffet Type Ham, with 
a uniform, elongated shape which is ideal for slic- 
ing. Flavor is improved because the stockinette al- 
lows better smoke penetration. 


— economy 


The great speed of the Mepaco Du-All Stockin- 


etter increases output per employee by as much as 
400%. 


The Mepaco Du-All Stockinetter will accommo- 
date hams up to 22 lbs. or more green weight; also, 
in some cases, packers are splitting large legs for this 
operation. This means using the lowest price green 
hams for the production of Buffet Type Hams. 

There is no labor cost for stitching or tying. A 
stockinette costs considerably less than a casing. 


Stuffing horn is easy-to-clean stainless steel. Main- 
tenance is almost nil. 


MEAT PACKERS EQUIPMENT CO. 


1226 - 49th AVENUE » OAKLAND 1, CALIFORNIA 
Telephone KEllog 2-1655 Cable: MEPACO-OAKLAND TWX OA532 
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10 CUT PACKAGING COSTS 


of sliced sausage, luncheon meats or specialties 






























HIGHER SLICING PRODUCTION 


The Electromatic Stackrite Slicer gives more 
slices per day because it operates continu- 
ously. It never skips a slice between stacks. 
Slices from loaf to loaf without stopping. 
Loads and adjusts while running. 


PERFECT STACK ALIGNMENT 


The Stackrite delivers sliced product in stacks 
—up to 1 lb. net weight with any desired slice 
count—so perfectly aligned they go right 
through packaging lines or automatic pack- 
aging machines without further handling. 


HERE IS THE 


SLICER 


YOU NEED! 


— \ LOWER OPERATING COSTS 
& guect MAT \ Electromatic design puts every operation 
| he SLICER \ within reach of the operator. The slicer loads 
\ gTACKRITE ZL 6 , \ and operates with minimum labor. 
| by QUICK CHANGEOVER 
fee Go from round to square product in minutes. 
wn 


Change stack count by flipping a switch. Get 
any slice thickness from paper thin to full 
4” by easy turn of control wheel, even as 
the slicer runs. 


CUTS GIVEAWAY— 
ASSURES HIGH YIELDS 


Micro-control of slicing thickness and check 
weighing of every stack permits close weight 





control. More saleable product, too, because 
end-to-end slicing leaves no unsliced ends or 
heels. 


HANDLES ANY PRODUCT 


Any sausage, lunch meat or specialty item 
can be sliced better at lower cost on the 
Stackrite. Molded items slice without separa- 
tion. Jellied items slice cleanly and stack 
properly. Whether product is soft, firm or 
frozen, short or long, round or square, does 
not affect slicing speed, stack alignment or 
efficiency. 


GET THE FULL DETAILS TODAY 























the ELECTROMATIC 
in operation at the 
AMI CONVENTION 


or ask us to tell you where 
a unit is installed 
in your area 


WRITE FOR DETAILS 


Great ae STAMP & MFG. CO. INC. 
2500 Irving Park Road ° Chicago 18, Illinois 


Precision-made Marking, Identifying and Packaging Equipment since 1932 
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and in your 
sausage 
kitchen too... 


There is a rich field to be mined for sausage profits among the 
growing numbers who want sausage that is satisfying, full of 


flavor, a delight to eat. This is the sausage you can make in 
THE ADVANTAGES OF 


FINE NATURAL SAUSAGE 
CASINGS COME TO YOU 
BETTER FROM DEWIED 


natural casings. This is the field we can help you develop. 


Our business continues to grow. We are serving more packers and 
sausage manufacturers every year. We are able to do this for only 
one reason—our customers are better served and make more money 


with the use of our natural casings. 


Doesn’t it seem reasonable that we can help you too? 








MAIN OFFICE: P.O. Box 562, Sacramento, California 
Conveniently located plants and delivery depots 
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~NEW 


“BENCH-TIE" 


PROTECTED BY PAT. 
#2,735,148 AND #2,840,852 












THE Onl MACHINE THAT 
2ND = Add ARTIFICIAL 


CASINGS INCLUDING 


Cellulose 


Newly designed and produced versatile 
“Bench-tie’” machine is the result of 6 years 
of research and development plus ex- 

















haustive field-testing . . . all customer eval- 
vation tests are completed . . . we can now 
assure you of complete satisfaction. 


@ Proven 40% labor 
saving and 75% 
production increase 

@Versatile . . . Pre-ties 
all casings with or 
without hanger loop 

@ Ideal for pressurized 
smoke butt operation 

@ @Fast, simple cloth bag 
closure 

@ Mobile - moves easily 
from Department 

to Department 

® Puncture-free, positive 
seal, low cost “Vac-Tie” 
fasteners are perfect 
for large or small 
operations 
See Us at AMI 
Booths 91-92 


Write for complete information to: 


Vae-he 


FASTENERS, INC. 
1140-1146 E. JERSEY ST. ELIZABETH 4, NEW JERSEY 





¥ 
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Efficient, mobile, fast, this new and 
highly improved unit offers vacuum-tight sealing 
on all shrinkable films including the new, smaller 
gauge materials. Air removal is achieved by a 
horizontal vacuum nozzle, directly connected to an 
integral vacuum tank, which automatically twists 
the bag neck for air-tight closure. 

The air-tight seal is applied by the patented Hercu- 
les Hermatic Clip Applier which is fed by con- 
tinuous metal clips from disposable reels. 

The Hermatic easily replaces any existing closure 
device on vacuum packing equipment. 


See Us at AMI Booths 91-92 







THIS HERMATIC® 
CLIP APPLIER 
IS AVAILABLE 
SEPARATELY. 


FOR ALL 


FLEXIBLE FILM 








Design Factors in Expanding 
One-Floor Meat Packing Plant 


By R. STARR PARKER 


N PART 1 of this series, a one- 
floor plant layout with a capacity 
of 250,000 Ibs. or more of product 
per week was presented. Product 
flow to the shipping area was unin- 
terrupted and all refrigerated areas 
were contained in one insulated 
block surrounded by operations and 


areas which do not require insula- 
tion. The layout, which satisfies most 
of the fundamental requirements of 
a full-line plant, is repeated in Fig- 
ure 1 for future comparison. 

Three new layout ideas are em- 
phasized in these articles: 1) The 
layout is designed around the ship- 





This is Part 2 of a series of 
three articles on modern plant 
layout and design by R. Stary 
Parker, head of the firm of Starr 
Parker Associates, Atlanta, Ga, 
consultants in design and engi 
neering for the meat packing in- 
dustry. The first article in this se- 
ries appeared in the NP of Ay- 
gust 19, 1961. 











ping department rather than the 
slaughtering floor. 2) Compatible 
operations of reasonably close tem- 
perature requirements are grouped 
in the same area, unobstructed by 
walls or doors. 3) All refrigerated 
space is grouped in a single insu- 
lated block for economy of construc- 
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FIGURE 1: One-floor plant layout with capacity of 250,000 Ibs. 
of product or more per week. 
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FIGURE 2: How one-floor plant can be expanded to meet demands of increased business, new equipment, etc. 


tin and savings in operating costs. 

Figure 2 shows how the one-floor 
plant layout can be expanded to 
meet the demands of increased busi- 
hess, new equipment or changing 
processes. Note that uninterrupted 
product flow, block insulation and 
multipurpose rooms all are retained 
in the expanded layout. 

Consideration of future expansion 
dictated the type of building con- 
struction selected for the single- 
floor plant. A steel frame with pre- 
cast slab roof was chosen because 


_ itis one of the most economical and 


satisfactory column-and-roof sys- 

tems for a one-story meat plant, 

where growth considerations must be 
t in mind. 

Footings for the outside columns 
are designed to carry the extra load 
that will be imposed by future addi- 
tions, Beams for these additions can 
be attached easily to existing col- 
umns in expansion of the building, as 
shown, Intervening curtain walls can 
be either left in place or removed as 

ed when the plant is enlarged. 

Figure 3 shows a cutaway view of 
an outside wall in this type of con- 
struction. Illustrated in this view 
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on page 69 are the following: 

1) Steel framing. 

2) Pre-cast roof slab. 

3) Interlocking wall and roof in- 

sulation. 

4) Tile wall. 

5) Brick wainscote. 

6) Steel corner guard. 

7) Concrete coved base. 

Wall and curb construction is in 
accordance with acceptable current 
practice to meet Meat Inspection 
Division requirements. 

It should be noted that there are 
many structural systems which can 
be selected for a meat processing 
plant: 

1) Round, reinforced, poured- 
concrete columns, capitals and 
drop panels, with reinforced 
poured floor and roof slabs. 

2) Square, reinforced poured col- 
umns with wide, shallow beams 
and reinforced poured floor 
and roof slabs. 

3) Pre-cast, pre-stressed columns, 
beams and channel floor and 
roof slabs. 

4) Steel framing with pre-cast 
roof slabs. 

Steel framing with a pre-cast, hol- 


low-core slab roof is selected for this 
design because of the ease with 
which the plant could be expanded, 
speed of erection and economy of 
construction. 

A rigid frame with square, rein- 
forced, poured-concrete columns, 
shallow floor and roof beams and 
poured floor and roof slabs would 
have been selected for a two-floor 
plant (in spite of the expected 
screams of advocates of pre-cast col- 
umns, beams, floor slabs and “tilt- 
up” walls!). 

Columns are set on 22-ft. centers 
for a number of reasons. First, the 
loads imposed on any meat process- 
ing plant roof system are greater 
than those encountered in most in- 
dustries and a 22-ft. center ap- 
proaches the economical limit for 
loads imposed on the supported roof 
system selected. 

Second, hog and cattle chill room 
rails fit into this space with ample 
room and without any waste. Finally, 
a 22-ft. column center will accept 
two air conditioned smokehouses re- 
quiring an inside width of 10% ft. 
for each smokehouse. 

-[Continued on page 69] 





HO? ME? was the question 
W that a good many eastern 
* packers must have asked in- 
wardly and then answered with a 
sheepish yes as they listened to S. D. 
Astor, president of Management 
Safeguards, Inc., cite from his firm’s 
case histories to show how under- 
cover investigation had revealed that 
a number of the organization’s meat 
packing clients were “leaking” hun- 
dreds and thousands of dollars per 
week through loss of control over 
their bookkeeping, order handling, 
sales and delivery procedures. 

Astor’s plea to discard the concept 
of calculated risk in favor of control 
over employes who handle valuable 
product and money was made at the 
meeting of the eastern division of the 
National Independent Meat Packers 
Association, held at the Hotel Tray- 
more, Atlantic City, August 24 to 26. 

Eastern division members elected 
Joan Krauss, jr., John Krauss, Inc., 
Jamaica, to serve as vice president 
for a two-year term ending in 1963. 
Retired vice president T. E. Schlud- 
erberg of Schluderberg-Kurdle, Inc., 
Baltimore, was elected to the 
NIMPA board of directors for three 
years, as were James Conmey of the 
Tobin Packing Co., Rochester, and 
Charles Zoll of Kessler’s, Inc., Le- 
moyne, Pa. 

Pointing out that the law of Mur- 
phy (otherwise unknown) stating 
that “if anything can happen, it will,” 
applies to people as well as machin- 
ery and processes, Astor gave the 
NIMPA members facts and recom- 
mendations on “leakage losses.” 

A paternalistic packer who allowed 
employes to eat and take home prod- 
uct thought he was giving away pea- 
nuts; instead, he was donating car- 
casses every day. 

If the tare designation on a truck 
or tank wears off, see that it is re- 
placed correctly. Otherwise its ab- 
sence will lead to confusion, argu- 
ments and/or dishonesty. 

Don’t let a salesman and his cus- 
tomer work the sales cooler together 
without a close check on what is tak- 
en out; more may be leaving in a 
“private deal” than the packing 
company realizes. 

Returned product and its weight 
should be verified carefully;. other- 
wise, this may be an easy credit for 
the salesman and/or his customer. 

Supplementary, rush and late or- 
ders going onto a truck should be 
controlled and recorded as conscien- 
tiously as those handled in routine 
fashion. 

Astor said that his organization’s 
operatives learn from packer em- 
ployes how they are stealing and also 
try to devise new methods. This is 
done with the idea that if the apera- 
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NIMPA Eastern 
Members Honor 
MSI Students and 
Get Ideas on 
Stopping Losses 


and New Products 


tive can do it, someone already has 
done it or is doing it. 
NEW: The NIMPA group was 


: told by Dr. Remo Franceschini of 


the product development section of 
Thomas J. Lipton Co. that the job of 
finding, testing and marketing new 
products is a difficult one for a large 
or small organization. 

Pointing out that relatively new 
products are and will continue to be 
significant sales and profit producers 
for many U. S. companies, Frances- 
chini warned that the mortality rate 
in such ventures is very high and 
that successful exploitation of an 
idea calls for a program of objective 
evaluation as to engineering and 
marketing procedures, pilot produc- 
tion and many other factors. 

Graduates of the Meat Science In- 
stitute at Rutgers University (Aug- 
ust 20 to 23) were honored on the 
opening day of the NIMPA eastern 
division meeting. Certificates were 
presented to them by John Vaughn, 
president of the association, and Dr. 
Edward Nebesky, head of the de- 
partment of food science at Rutgers, 
described the course and the stu- 
dents’ accomplishments. 

The situation of the Roosevelt bill 
and other legislation was analyzed 
by Edwin H. Pewett, general counsel 
for NIMPA, while executive secre- 
tary John A. Killick reviewed the 
association’s membership drive and 
many other areas of activity in 
which NIMPA is engaged. 

Dr. A. R. Miller, meat industry 
consultant and former chief of the 
USDA Meat Inspection Division, was 
another first-day speaker. 

Dr. Miller emphasized the growing 
importance of the consumer protec- 
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tion movements and their effect on 
legislation and the administration of 
existing laws. 

The kind of accounting and ¢og} 
information a banker wil] uire 
from a packer when the latter seeks 
a loan was conveyed to the in 
a play, “The Utter End Meat Pack. 
ing Company Goes to the Bank,’ 
staged by Don Timmons of John 
Krauss, Inc.; David Leffert of La. 
vine and Leffert, and Tom Foley of 
the NIMPA staff. 

LEARNING: No-holds-barred dis. 
cussion characterized packer ang 
federal agency participation in the 
“consultation hour” on the second 
day of the meeting. Unhappiness 
over the 110 per cent ham—pringi- 
pally because it may lead to local, 
regional and national degradation of 
other processed meat products—was 
voiced by some who talked with Dr. 
J. S. Stein, chief staff officer of the 
MID for facilities. 

Packer discontent over the antics 
of auction marketeers was empha- 
sized in discussion with Glenn G. 
Bierman, chief of the packer branch 
of the USDA Packers and Stock- 
yards Division. 

Opportunities and pitfalls in sales, 
advertising and merchandising were 
pinpointed in a final “brainstorming” 
session led by Fred Sharpe, NIMPA 
director of sales training. 




























P&S Complaints Name Two 


New York Area Packers 

Holiday Meats, Inc., New York 
City, and Astor Abattoir, Inc., New- 
ark, N. J., have been charged with 
unfair and deceptive trade practices 
in violation of the Packers and 
Stockyards Act, the U. S. Depart- 
ment of Agriculture announced. 

In P&S Docket No. 2603, the 
USDA Packers and Stockyards Di- 
vision charges Holiday Meats with 
unfair and deceptive practices in 
connection with beef sales made 
from January 1 through July Ul, 
1960, to customers in Illinois, Kansas, 
Alabama, Florida and New Jersey. It 
is alleged that the firm applied 
counterfeit “USDA Prime” grade 
roller markings to the beef cuts, or 
knew that the counterfeit markings 
had been applied, and represented 
this beef to have been so graded by 
the USDA. ‘ 

The P&S Division also charges 
that Holiday Meats and Astor Abat- 
toir conspired to alter copies of in- 
voices covering transactions between 
the two firms so as to show that As- 
tor Abattoir sold larger quantities of 
officially graded Prime beef to Holi- 
day than was actually the case. ‘The 
complaint against Astor Abattoir 1s 
P&S Docket No. 2602. 
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agree that a basic hurdle to 
better profits is the high per- 
centage of industry products sold 
wbranded, which never acquire a 
“eonsumer franchise.” Market statis- 
tics show that a large volume of beef 
issold as a ground beef or hamburg- 
ef; processors prepare about 200,- 
000,000 Ibs. annually under MID in- 
spection alone. Recent research 
work, done at the scientific laborato- 
ty and market testing levels, clearly 
indicates that such beef now can be 
removed from this brandless cate- 
gory and merchandised under a 
packer brand in a consumer package. 
The laboratory research demon- 
strated that ground beef made from 
various types of beef, including fresh 
trimmings, and packaged in imper- 
vious tubing, such as Tee-Pak’s Uni- 
lox, has a shelf life of up to eight 
days when stored at a display case 
temperature of 30° F. Even at 38° F. 
the item has been shown to have a 
shelf life of six days, although it 
drops in flavor value rather sharply 
between the sixth and eighth days. 
Both of these periods of salability 
fall well within a merchandising cy- 
cle that would permit moving the 
product from the packinghouse to 
the retailer with sufficient time to 
sell the item over the weekend peak 
with a margin of safety. Such prod- 
uct would require date coding and 
showcase rotation to assure its fresh- 
hess. However, this is no great prob- 
lem since consumer-packaged sliced 
luncheon meat is already subject to 
such limitations. The packer em- 
Ploye who guards the showcase 
ess of sliced luncheon meat 
could do the same for ground beef. 
Market tests showed that the 
packaged ground beef has some ad- 
vantages, such as neatness, superior 


M EAT industry merchandisers 


Packer-Packaged 
Hamburger is Feasible, 
Consumer Acceptable 


PACKAGE of ground beef is being examined 
by Dr. Z. John Ordal, professor of food tech- 
nology, University of Illinois, Urbana, and Dr. 
Ronald Broadhead, Tee-Pak’s research chief. 


appearance and convenience of stor- 
age, that might well off-set its one 
disadvantage, namely, lack of visible 
red meat color. To overcome this mi- 
nor handicap Tee-Pak recommends 
using its Unilox film in an opaque 
color. Upon opening, the packaged 
meat regains its color in several sec- 
onds. Furthermore, consumer accep- 
tance has already been won for meat 
items packaged in printed colored 
film, such as pork sausage and sand- 
wich spreads. 

Laboratory tests to determine the 
quality and shelf life of the ground 
beef were conducted by Murray 
Jaye, a graduate student in food 
technology at the University of Illi- 
nois under a grant from Tee-Pak. In 
the experimental work, Jaye was as- 
sisted by Dr. Z. John Ordal, profes- 
sor of food technology. 

The market studies were conduct- 
ed by Elrick and Lavidge, Inc., Chi- 
cago, for Dow Chemical Co., Midland, 
Mich., in cooperation with Tee-Pak 
and Kartridg-Pak, Inc., Madison. 

At the university the researchers 
used Unilox, a 100-gauge, double- 
wound Saran film. 

LAB TESTS: The objective of the 
study was to determine the keeping 
quality of ground beef packed in im- 
pervious film. Ground beef is a high- 
ly perishable item which normally 
must be sold in two to four days. The 
test clearly confirmed the fact that 
air is needed to maintain the color of 
ground beef. The packaged beef lost 
its color and became dark. Howev- 
er, the tests also established the fact 
that when the package is opened the 
meat regains its attractive color 
within several seconds. When beef 
is packaged in impervious film, the 
predominant pigment, oxymyoglobin, 
is reduced to a purplish myoglobin. 
The beef, upon contact with air, 
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quickly reoxygenates to the bright 
red oxymyoglobin color. In the sub- 
sequent market test, 15 of 59 cus- 
tomers who opened the package no- 
ticed the color change and had no 
negative comment, two noticed and 
understood the color change while 
42 did not even notice the change. 

In the laboratory, flavor was the 
second basic factor studied. In gen- 
eral, the research workers noted 
that the original quality of the prod- 
uct has to be good; the impervious 
package cannot upgrade a product, 
but can only protect it. Second, the 
lower the showcase temperature, the 
better is the protection of quality. 
Packages held at 30° F. had a two- 
day longer shelf life than those in the 
38° F. showcase. 

The flavor value began to fall and 
off-flavor value began to rise in 
packages held at 30° F. after the 
eighth day whereas in product 
stored at 38° F. the changes began 
after the sixth day. 

Various bacteria cultures were 
isolated and characterized during the 
experiments. In general, the re- 
search workers found that the gram- 
positive pseudomonas, which cause 
meat spoilage, were absent since 
they require air. The gram-negative 
salmonella organisms which cause 
intestinal poisoning were in too small 
a concentration to be detected. The 
off-flavor detected in older product 
was found to be a souring caused by 
lactic acid type bacteria which are 
harmless and often used to develop 
flavor in sausage, cheese, etc. 

MARKETING: The market study 
revealed interesting facts not only 
with respect to the opaque four- 
color package but also on consumer 
reactions to ground beef. Most con- 
sumers revealed belief that ham- 

[Continued on page 68] 
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ROOSEVELT BILL 





Views on Fence Between Retailing and 
Processing Run Gamut at Hearings 


VERYBODY was in favor of 
K competion last week at Con- 

gressional hearings on bills to 
curb vertical integration in the meat 
industry but about the only other 
apex of near-unanimity was that 
erecting a bar to direct livestock 
marketing would restrain, not pro- 
mote, free enterprise. 

The major surprise at the hearings 
on the Anfuso and Roosevelt bills, 
aimed primarily at keeping large 
retailers out of the meat packing 
business and packers out of retailing, 
was that no retailers appeared be- 
fore the House agriculture subcom- 
mittee on livestock and feed grains 
even to question language that could 
keep them from slicing and grinding 
meat or breaking carcasses. 

The question was raised, instead, 
by Clarence H. Girard, director of 
the Packers and Stockyards Division, 
U. S. Department of Agriculture, 
who suggested amendments to make 
it clear that retailers would not be 
barred from meat preparation opera- 
tions customary in the conduct of the 
retail business. 

Making his first public appearance 
as P&S chief, Girard said that the 
USDA is taking no direct stand on 
HR-3415 by Rep. Victor L. Anfuso 
(D-N.Y.) or HR-4798 by Rep. James 
Roosevelt (D-Cal.) but strongly 
supports the principle of strengthen- 
ing competition in all areas of live- 
stock, meat and poultry marketing. 
He reported: 

“The Department is now investi- 
gating the effects on buying compe- 
tition of the increasing concentration 
of buying power in fewer buyers, 
and on the basis of the information it 
now has, is not in a position to judge 
whether the proposed legislation will 
provide the solution in the event the 
investigation reveals the need for 
additional regulatory authority.” 

The opinion that existing antitrust 
laws are adequate to deal with any 
monopolistic behavior was advanced 
‘by the American Meat Institute and 
the American National Cattlemen’s 
Association, which opposed both the 
Anfuso and Roosevelt measures, 
while the Western States Meat Pack- 
ers Association and Texas Inde- 
pendent Meat Packers Association 
backed the Roosevelt bill as intro- 
duced and the National Independent 
Meat Packers Association supported 
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the same measure in principle. 

HIGHER SALES FIGURE: Ap- 
pearing as one of the first witnesses 
before the subcommittee headed by 
Rep. W. R. Poage (D-Tex.), howev- 
er, Rep. Roosevelt said he would 
change his bill to make it applicable 
only to companies with annual sales 
in excess of $100,000,000 (the same as 
the Anfuso bill), rather than $30,- 
000,000 as originally proposed. Both 
WSMPA and Tex-IMPA supported 
the $30,000,000 figure, while NIMPA 
said it felt that the Poage committee 
would be better qualified, after lis- 
tening to the testimony, to draw the 
proper line of demarcation “between 
what might justly be regarded as in- 
dependent business and that which 
might be regarded as a monopolistic 
threat with its inherent dangers to 
our economy because of size.” 

The Girard proposal to protect 
the “customary” meat preparation 
operations of retailers drew objec- 
tions from Jim Camp, Tex-IMPA ex- 
ecutive director, who said his group 
feels that meat warehousing opera- 
tions of corporate food chains should 
be prohibited. The meat industry is 
in a “delicate balance” and when any 
segment gets too powerful, inde- 
pendents “can’t live” and the public 
interest suffers, Camp testified. 

Attorney Paul L. Badger, Wash- 
ington representative of the Western 
States Meat Packers Association, 
presented WSMPA’s statement in 
favor of the Roosevelt bill. 

Spokesman for the National Inde- 
pendent Meat Packers Association 
was Ray S. Donaldson, a law partner 
of NIMPA general counsel Edwin H. 
Pewett. “Evidence presented to Sub- 
committee No. 5 of the House com- 
mittee on small business (headed by 
Roosevelt) rather conclusively es- 
tablished the fact that existing con- 
centration of economic power in the 
hands of a few large firms has led to 
a serious deterioration of the eco- 
nomic status of many independent 
meat packing firms,” Donaldson said. 
“This, NIMPA believes is contrary 
both to the public interest and to our 
national security. Accordingly, it is 
apparent that the principles an- 
nounced in HR-3798 are needed and 
it seems likely that they would be 
effective to prevent further undesir- 
able concentration of economic pow- 
er in this area.” 


THE NATIONAL PROVISIONER, SEPTEMBER 2 


WHERE’S THE PROBLEM? The 
American Meat Institute doesn’t see 
where retailing by the meat 
industry constitutes “any kind of 
problem for anyone” since “only a 
handful” of meat packers are 
any retailing at all and the total 
amount of retailing by packers is 
“infinitesimal,” testified Aled P. Da- 
vies, AMI vice president. Even if re- 
tailing by meat packers could be en- 


visioned as a threat to competition, . 


Davies said, “we still strongly fee] 
that the present antitrust laws—the 
Sherman Act, the Clayton Act, in- 
cluding the Robinson-Patman Act, 
and the Packers and Stockyards Act 
contain ample authority for dealing 
with any abuses.” He continued: 

“We believe that any person ought 
to have the right to enter any legiti- 
mate business and to compete on 
equal terms with others who have 
exercised their right to enter such 
business, and the idea that the right 
to enter a business is a privilege to 
be dispensed by the federal govern- 
ment on the basis of size is abhor- 
rent to us. We cannot think of any 
other industry which has been regu- 
lated by the government in this 
manner under a standard of this 
kind. We are opposed to the restric- 
tions against retail selling by meat 
packers because they are wrong in 
principle and because there has been 
no showing of industry abuses call- 
ing for correction. 

“We are likewise opposed to Sec- 
tion 2 of HR-3415, which would pro- 
hibit meat packers with annual live- 
stock purchases of more than $100,- 
000,000 from buying livestock in 
commerce ‘except at a stockyard, or 
at a market conducted openly and 
publicly in the same manner as 
stockyards are required to be con- 
ducted.’ The apparent purpose is to 
prevent meat packers from buying 
direct, either from the livestock pro- 
ducer or from a representative of 
the producer—such as a livestock 
dealer or a farmer cooperative. Here 
again, there is an endeavor to im- 
pose restrictions on’ meat packing 
companies of a kind which are not 
applicable to any other type of busi- 
ness. What other industry is told by 
the federal government where it will 
be permitted to buy its raw mate- 
rials? We can think of none. 

“We can readily understand that it 
would be helpful for the public mar- 
kets to be given a legal monopoly, 
but we fail to see how competition 
would be aided thereby. The live- 
stock producer today has the widest 
possible choice of markets in which 
he may elect to seli. Moreover, the 
decentralization of the processing 
industry, the ever-expanding net- 


[Continued on page 72] 
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HE problem of washing and 
returning rollers and gambrels 
from the hog cutting floor to 
the hog killing floor at the packing- 
house of The E. Kahn’s Sons Co. of 
Cincinnati was solved by an ingeni- 
ous new cable conveyor. This effi- 
tient overhead conveyor system, 
made by the E. W. Buschman Com- 


OVER THE ROOF 


Gambrels Take Long 
Ride To The Washer 


pany, Cincinnati, travels over the 
plant roof to the washing equipment. 

After the hogs from the chill cool- 
er have been transferred from the 
overhead chain to the cutting line, 
the rollers with gambrels attached 
are discharged onto a short spur free 
rail. The top photo shows the opera- 
tor transferring them from the hand 
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rail storage line to the double hook 
on the conveyor trolley. The latter 
are spaced at 12-in. intervals and the 
1,100-ft.-long conveyor travels at a 
speed of 4 to 11 feet per minute. Aft- 
er dipping down to a convenient 
loading height, the conveyor inclines 
to the roof of the building and the 
center photo above shows it traveling 
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over the roof to the washer entrance, 
at the right of the illustration. 

The quality of engineering design 
is demonstrated in the twin drive ar- 
rangement at the entrance to the 
washer and return line. Instead of 
the usual method of pulling the con- 
veyor from one drive point, a dual 
line shaft drive unit reduces the 
stresses on trolley wheel, track and 





cable at all points in the conveyor. 
Line shaft drive, with auxiliary 
drive on adjacent corner, provides 
two sheaves for the pulling element. 
One sheave pulls one half of the 
long conveyor and the other sheave 





pulls the other half, and both are 
driven from the line shaft power 
unit, which is 1,000-lb. capacity with 
force furnished by a totally-en- 
closed 1-h.p. motor. 

Arrows, in the close-up photo on 
this page point to the two drive 
sheaves; the auxiliary drive is in 
foreground and primary drive in 
background and conveyor is shown 
entering washer. Here a track line 
takeup is on each side of a 90-deg. 
idler turn. Automatic wheel lubrica- 
tion is accomplished by air-operated 
pressure lubricators at the flip of a 
switch. 

Included in the 70-ft. long washer 
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equipment is a Buschman compact 
design “Quick-Dip” with 9%-in. 
radius sheave for the dip wash and, 
following the spray wash, spray rinse 
and blowoff, also for the dip coat. 
Dipping is followed by forced air 
drying. The bottom photo, page 63, 
shows the exit from the washing ma- 
chine which features a unique meth- 
od devised by Kahn engineers to 


ARROWS point to the 
two drive sheaves; the 
auxiliary drive is in 
the foreground and 
the primary drive in 
the center background. 
The conveyor is enter- 
ing the gambrel-trol- 
ley washer at this 
point of the cycle. 


knock any drip off the washed hooks 
and gambrels into a trough, indicated 
by arrow, which leads into the wash- 
er. This consists of a series of six 
horizontal bars which the hanging 
gambrels and rollers strike, first one 


CLEANED gambrels 
and trolleys are re- 
turned and_ stored 
ready for use at the 
beginning of the hog 
dressing line. Because 
equipment is kept in 
use and flow constant- 
ly (except during the 
chilling period) fewer 
pieces are required to 
perform the operation. 


and then another as they pass by on 
the conveyor. This sanitary precau- 
tion furnishes protection for the 
meat plant roof. 

Completing the cycle, the last pic- 
ture above illustrates the unloading 
and stacking of gambrels and hooks 
at the beginning of the hog killing 
line, ready for reuse. In addition to 
making them readily available for 
immediate use where needed, con- 
siderable savings are accomplished 
for a minimum of these supplies are 
required. By using overhead space, 
as well as the roof for the washer, 
the conveyor system saves valuable 
working space. 


Farm Chief Tells Co-ops 
To Consider Processing 


Farmer cooperatives have heen 
advised by Secretary of Agriculture 
Orville L. Freeman to consider fyr- 
ther expansion into the processing of 
agricultural commodities as one way 
of strengthening bargaining power. 

Speaking in Minneapolis at the an- 
nual meeting of the American Insti- 
tute of Cooperation, a broad associa- 
tion of farmer cooperatives, he said: 

“Government encouragement of 
cooperatives was originally based on 
the need for strengthened bargain- 
ing power. That need is certainly as 
great today as it ever was. Coopera- 
tives have a tremendous challenge 
and a great opportunity in this re- 
spect today. They can explore the 
potential benefits from both horizon- 
tal and vertical integration, espe- 
cially in those fields of agriculture 
where modern science and technolo- 
gy provide great advantages in inte- 
grated operation. 

“They can consider further expan- 
sion into the processing of agricul- 
tural commodities as one way of 
bringing to the farmer a fair share of 
the consumer’s dollar. They can and 
should consider whether a more ra- 
tional organization into fewer and 
stronger units, or a further integra- 
tion of services provided to farmers, 
would make their operations more 
effective in strengthening farmers’ 
bargaining power.” 

Freeman said he also hopes to see 
a closer relationship between farmer 
cooperatives and consumer coopera- 
tives. He announced that he is “re- 
constituting a Cooperative Advisory 
Committee to the Department of Ag- 
riculture, a committee that has func- 
tioned well in the past but has not 
been called on for many years.” 

The committee will be made up of 
representatives of each of the six na- 
tionwide organizations of coopera- 
tives, Freeman explained. In addi- 
tion to the American Institute of Co- 
operation, they include the Coopera- 
tive League of the U. S. A., National 
Council of Farmer Cooperatives, Na- 
tional Federation of Grain Coopera- 
tives and the National Milk Produc- 
ers Federation. 


Tax Legislation Postponed 

There will be no new tax legisla- 
tion in this session of Congress, Rep. 
Wilbur Mills (D-Ark.), chairman of 
the House ways and means commit- 
tee, announced. He said: “The com- 
mittee has worked diligently on the 
President’s tax recommendations for 
four months and now finds that it 
will be impossible to conclude its de- 
liberation in the few weeks which 
remain in this session.” 
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Canton Provision 
——CS 


Success Story: 
firm Grows Up 
With City, Now 
Has 90 Lunch 


Meat Items 


ROM a_ small, high-quality 

butcher shop owned and oper- 
ated by two farmers to one of the 
most modern and efficient sausage 
kitchens in the country—that’s the 
success story of The Canton Provi- 
sion Co., Canton, O., which is ob- 
serving its 60th anniversary this 
year. The firm currently features 
more than 90 types of luncheon 
meats. 

Approximately 60 years ago, the 
citizens of Massillon, O., looked to 
the Wade Brothers’ Market, owned 
by farmers Curtis and Frank Wade, 
for quality meat. As the market 
flourished through the years, the 
brothers began to slaughter their 
own animals (cattle raising had 
been their primary occupation) and 
sell the prepared meat directly to 
their customers at the butcher shop. 
This enhanced their reputation for 
supplying fresh meat of quality. 





TOP: Original truck fleet of The Canton Provision Co. in 1921 replaced horse- 
drawn wagons. BOTTOM: Today’s modern fleet services northeastern Ohio area. 


In 1901 the enterprising Wades 
started looking to the nearby county 
seat of Canton, a city that was show- 
ing signs of becoming a promising 
industrial center—and a big market 
for meat products. They were 
joined by two Canton men, ML. 
Rank and A. Buckwalter, in form- 
ing The Canton Provision Co. that 
same year. 

At that time, 20 employes were 
required to process about 50 cattle 
and 200 hogs per week. Meat was 
delivered by horse-drawn wagons 
at first and later in antiquated 
trucks (see photo above). 

Canton Provision continued to 
follow the growth pattern of the city 
and the community. The brand 
name, Pioneer, was adopted nearly 
35 years ago and with the new label 
came many departures in merchan- 
dising which opened up new mar- 
kets for the company. Today, the 








LEFT: Battery of modern machines is used to slice and 
Package 90 types of luncheon meats. RIGHT: In frank 


HE NATIONAL PROVISIONER, SEPTEMBER 2, 1961 





firm boasts a highly modern plant 
that has undergone numerous mod- 
ernization and expansion programs 
through the years. 

The company now operates a 
completely refrigerated plant with 
high standards of sanitation and 
features automatic stainless steel 
processing equipment. Products in- 
clude frankfurters, bacon, ham, 
luncheon meats and various types 
of sausage. Its newest product is a 
fully-cooked, handy-slice ham with 
the center bones removed for easy 
slicing and carving; only the shank 
bone remains. Canton Provision 
distributes over the entire north- 
eastern Ohio area. 

Present officers are: Milton Dale, 
president; James Fraunfelter, vice 
president in charge of purchasing; 
Robert C. Hogan, vice president in 
charge of production, and James C. 
Coyle, secretary-treasurer. 


packaging operation, product is moved to automatic 
wrapper where it is sealed and weighed before boxing. 
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Case Tenox 2 arriving... 


“It was late Friday afternoon, and I 
was anticipating the night game at 
Comiskey Park,” related one of our 
Chicago representatives. 

“I had completed my last call for the 
week, but on the way home stopped 
at a telephone booth to touch base 
with the office—to learn to my dismay 
that a good customer of ours out in 
Iowa had a sacrifice play working. 
Only, his sacrifice situation involved 
a kettleful of edible fat. 

“As he had put it, ‘The fat is in the 
fire.’ Seems his rendering operation 
was well underway when he discov- 


ered that he was out of Tenox 2 (one 
of our food-grade antioxidants that 
protects edible fat against developing 
off-odors and flavors). Unless he could 
obtain the antioxidant right away, the 
whole batch would very shortly enter 
the inedible category. 

“Well, I knew that to get a common 
carrier into our local warehouse for a 
weekend pickup was out of the ques- 
tion. I had tried this before without 
success, but I headed for the office 
anyway to check all the possibilities. 

“As I parked the car and absent- 
mindedly crossed the street, I had to 


circle around a bus waiting for the 
light. That did it. I recrossed, got in 
the car, drove to our warehouse, 
picked up the Tenox, and headed for 
the Greyhound bus depot. 

“My luck held, for they had a sched- 
uled stop. After seeing this unusual 
fare off, I wired the customer: CASE 
TENOX 2 ARRIVING GREYHOUND 
TERMINAL 11 P.M. TONIGHT. 

“A wire on my desk Monday morn- 
ing made the effort very worth while. 
It read simply: THANKS.” 

An usual delivery? Yes, but a typi- 
cal example of Eastman service. 


Eastman CHEMICAL PRODUCTS, INC., kinasport, TENNESSEE, Subsidiary of Eastman Kodak Company 


SALES OFFICES 


Eastman Chemical Products, Inc., Kinass 


' West Coast: Wilson & Geo. Meyer & Company, San F 
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Interested personal service— 
always— 
when you buy from Eastman 


Tenox: 


Eastman 
food-grade 
antioxidants 


Eastman manufactures the 
three basic antioxidants for 
edible fats and oils. 


Tenox BHA 
butylated hydroxyanisole 


Tenox BHT 
butylated hydroxytoluene 


Tenox PG 
propyl gallate 


These antioxidants are sup- 
plied alone and in many dif- 
ferent ratios and combinations 
to meet specific processing or 
service requirements, e.g., 
Tenox 2, Tenox 4, Tenox 6, 
Tenox R and Tenox S-1. 











For more information on 
Tenox antioxidants and their 
use in fat- and oil-containing 
foods, send for catalog No. 
G-109, ‘‘Tenox, Eastman 
Food-Grade Antioxidants.” 










For properties and shipping 
information on these and 
other Eastman products, see 
Chemical Materials Catalog, 
page 363, or Chemical Week 
Buyers’ Guide, page 107. 
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Renderer Handles Material By Truckload 
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MEAT SCRAPS and large bones are handled mechanically at rendering plant 
of Texas Meat Packers, Inc., Dallas, by new heavy-duty screw conveyor in- 
stallation manufactured by Fort Worth Steel & Machinery Co., Fort Worth. 
Photos 1 and 2 show screw conveyor, which has 22-in. diameter and is 30 ft. 
long, as it rises at 30-deg. incline from pit into which packinghouse scraps 
are dumped from truck. Conveyor feeds into pre-grinder which in turn drops 
material into second screw conveyor (rear left), which moves it to cookers. 
This conveyor is 12 in. in diameter, 45 ft. long and at 25-deg. incline. Photo 
3: Scraps are dumped from 10,000-Ilb.-capacity truck (on lift), which has 
compartments for both suet and bones. Photo 4: Leveling bar (lower center) 
keeps material even with conveyor trough as it is unloaded by truckload. 





or nutritional questions that arise in 
their families. “The New American 
Family” will be the theme. 


Homemakers Will Offer 
Packaging Suggestions 


Homemaker-delegates from all 50 
states will get a chance to voice their 





























pet packaging peeves and offer sug- 
gestions for bettering the containers 
they spend their days opening and 
closing during a discussion of food at 
the fifth annual Congress on Better 
Living sponsored by McCall’s Mag- 
azine. The Congress has been slated 
for September 24-28 in the Edge- 
water Beach Hotel, Chicago. 

In addition to the discussion of 
packaging during the food session, 
the homemakers will cover shopping 
patterns, their attitudes toward 
cooking, their opinions of “conveni- 
ence” foods and any eating problems 
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Western Packaging Show 
Food, transportation, chemicals 
and other major industries will be 
represented at the 10th annual 
Western Packaging & Materials 
Handling Exposition, July 17-19, 
1962, in San Francisco’s Brooks Hall. 


Production Operations 


Production operations in packaging 
will be discussed by four regional 
production line committees of the 
Packaging Institute during a two- 
day meeting, September 21 and 22, at 
the Biltmore Hotel, New York City. 
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Packaged Hamburger 
[Continued from page 61] 


burger is slightly lower in quality 
than ground beef. However, they 
considered hamburger to be a good 
versatile value with its main disad- 
vantage being excessive fat. 

Ground beef is used in a number 
of ways with hamburgers, meat loaf, 
spaghetti (sauce or meat balls), chili 
and casseroles being the favorites. 
A package carrying recipe sugges- 
tions could probably increase con- 
sumption of this product. 

Twenty-three of 33 respondents 
reported that they use ground beef 
at least once a week or oftener. It is 
most frequently used for the noon 
and evening meals. 

In the market test the customers 
interviewed had bought a boat of 
ground beef before they were shown 
and given a package of the ground 
beef. Their impression upon seeing 
the package was favorable; 37 of the 
60 interviewed commented on the 
ease of storage, 19 that the product 
could be sliced into patties, seven 
that there was no cardboard to soak 
up the juices, and seven that since it 
was air tight the meat should stay 
fresh longer. Other advantages noted 
without prompting were that the 
package sealed in the juices, it had 
uniform weight, was more sanitary 
and could be frozen without need 
for rewrapping. 

On the storage of the package, 28 
believed it should be kept frozen if 
not cooked, while 12 thought it could 
be kept in the refrigerator. Fifty 
thought it should be dated and 56 
thought it should carry the U. S. in- 
spection legend. 

Upon opening the package, con- 
sumer reactions to the meat were 
very favorable; 42 stated that it was 
a good value, 55 that it had good col- 
or and 36 that it had been made from 
the best quality beef. 

Before opening, 41 persons com- 
mented that they could not see what 
they were buying. However, upon 
opening, only six thought the color 
was too dark and five that the meat 
looked too fat. Nine objected to the 
difficulty of opening the package. In 
light of the various methods which 
might be used to open, such as cut- 
ting end and tearing, slitting length- 
wise, tearing, cut end and squeeze, 
etc., Tee-Pak recommends incorpo- 
rating opening instructions in any 
package design. 

USE REACTIONS: A week after 
the samples had been distributed 
the market researchers checked 
with users to record their comments. 
Of the total contacted, 52 had used 
the packaged product and three had 
not. The overall reaction was very 
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favorable. Package advantages noted 
were: easy to handle, cuts easily into 
patties, juice is kept in meat, meat 
doesn’t stick to package, and package 
can be frozen. Of those who did not 
use the product the day they re- 
ceived it, 29 kept it in a freezer 
while 17 kept it in the refrigerator. 
Fifty used the 1-lb. package at one 
time for one meal. 

Comments on the quality of the 
meat were very favorable. Seven- 
teen respondents said it was not too 
fat; 11 that it did not shrink; 12 that 
it tasted good; six that it had good 
red color, and five that it had a fresh 
smell. 

Complaints about the package 
centered on the inability to see the 
contents and difficulty of opening. 

Eight thought the meat was too fat 
while four complained that it was too 
dry; clearly, ground beef tastes are 
not alike. 

On the basis of these tests Tee- 
Pak believes that the time has come 
to merchandise consumer packaged 
ground beef. 

If a Kartridg-Pak machine were 
used to package the 1-lb. chubs with 
an annual volume of 5,000,000 units, 
the total packaging cost, including 
labor and material, would be 2.54¢ 
per pound. Since the packer is in a 
position to make maximum use of 
this high-speed unit, filling up to 
2,600 packages per hour, with other 
items such as pork sausage and 
sandwich spreads, he has a competi- 
tive advantage over other packagers 
of ground beef. 

If sales volume does not justify 
this level of operation, then other 
conventional equipment, such as ty- 
ing machines and measuring fillers, 
will still permit economies in pack- 
aging. The market study indicated a 
high degree of popularity for the 3- 
lb. package of ground beef and con- 
ventional packaging techniques 
might be employed to make this size 
once market demand had been sta- 
bilized for the 1-Ib. unit. 

In making a market test with the 
1-lb. packaged ground beef, the 
packer should stress some of the ad- 
vantages of the impervious package 
in point-of-sale material. Tee-Pak 
recommends emphasizing the follow- 
ing: two-ply Saran wrap insures 
freshness and protects the meat from 
light to improve quality (this is a 
positive answer to the most common 
objection); the package is conveni- 
ent for storing in the freezer or re- 
frigerator and may be sliced into 
patties with ease. 

Furthermore, since the packaged 
item is identified with its producer, 
the packer’s reputation should over- 
come reluctance to buy what the 
consumer cannot see. 


Legal Objections to NFO 
Proposal Cited by AMI 

Legal objections to certain eon. 
tractual arrangements proposed to 
some meat processors recently by the 
National Farmers Organizations haye 
been pointed out by Homer Davison 
president, American Meat Institute. 

“The Institute has been advised by 
a number of its members that NFO 
has recently proposed to them that 
they execute a contract somewhat 
different in form from that which 
was submitted to them earlier in the 
year,” he said. 

“While some objectionable feg- 
tures of the earlier contract have 
been eliminated, the basic purpose 
remains the same and it is the opin- 
ion of the Institute’s legal committee 
that execution of this contract by 
processors would be construed to be 
a violation by them of the antitrust 
laws. In particular, the provisions of 
paragraph 8 make the obligation of 
the processor to pay members of 
NFO the prices specified in the con- 
tract contingent upon the agreement 
of other processors to pay the same 
prices. It is the opinion of the legal 
committee that this would clearly 
constitute a price-fixing agreement 
insofar as a processor is concerned, 

“The legal committee is passing no 
opinion upon the legality of the ob- 
jectives of the NFO, or the extent of 
its right to pursue those objectives. 
What the committee does wish to 
make clear is that while the Capper- 
Volstead act permits agricultural co- 
operative associations to engage in 
certain activities and seek objectives 
which would otherwise be in viola- 
tion of the antitrust laws, it provides 
no similar immunity for other per- 
sons who may participate in those 
same activities.” 


German Show to Feature 
Meat, Packing Displays 

A special “packing and packaging” 
display featuring packaging materi- 
als and equipment of all kinds and 
supported by 155 firms from around 
the world will be a highlight of the 
International Exhibition of Fine 
Foods and Provisions (ANUGA) 
slated for September 23-October 1 
in Cologne, Germany. 

On display at the show will be 
fresh pork and bacon from Den- 
mark; frozen meat from Brazil; 
sausage and meat specialties, such 
as salami and Gyual sausage, from 
Hungary; meat “preserves” from 
Czechoslovakia, and various meat 
goods from Australia, Canada, 
France and Sweden. 

More than 35 nations will be rep- 
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resented by official displays. 


THE NATIONAL PROVISIONER, SEPTEMBER 2, 12 






FO 
ll 


1 Con- 
sed to 
by the 
Ss have 
vison, 
stitute, 
sed by 
t NFO 
n that 
ewhat 
which 
in the 


. fea. 
have 
Irpose 
Opin- 
mittee 
ct by 
to be 
titrust 
ons of 
ion of 
rs of 
> con- 
ement 
same 
legal 
learly 
ement 
rned, 
ng no 
ie ob- 
ent of 
tives. 
sh to 
pper- 
al co- 
ge in 
ctives 
viola- 
vides 
“per- 
those 


re 


ging” 
ateri- 
s and 
‘ound 
f the 
Fine 
JGA) 
per 1 


ll be 
Den- 
razil; 
such 
from 


meat 


nada, 


rep- 








earn New Diet Facts,’ 
Wirition Expert Warns 


Despite the broad exposure given 
new developments and findings in 
od and nutrition, there are those 
yho do not keep up to date with re- 
garch findings on such subjects as 
jet, heart disease, weight reducing 
ad the nutritive value of meat, ac- 
wording to Dr. William C. Sherman, 
rector of nutrition research for the 
National Live Stock and Meat Board, 


icago. 

BE unsicly for the medical 
profession, for the general public 
and for various food groups, some of 
these uninformed people have a flair 
for authenticity, which helps them 
get articles printed in magazines or 
sherwise get their statements be- 
fore the public,” he said. 

Asan example, Dr. Sherman cited a 
recent article on diet in a large-cir- 
alation monthly publication, which 
listed bacon, “meats with interlaced 
fat” and pork products, along with a 
number of foods from other groups, 
ssfoods to avoid “if you need to lose 
weight.” 

“While it is recognized that reduc- 
tion of total calories, including re- 
duction of fat intake, is accepted die- 
tary procedure in a weight reducing 
program, the listing of bacon and 
pork products in the high-calorie 
category shows that this part of the 
article at least was based on out- 
dated beliefs rather than on modern 
research findings,” the nutrition di- 
rector declared. 

“Board-sponsored research at 
Oklahoma State University in 1956- 
i] showed cooked pork to have 36 
per cent fewer calories, 57 per cent 
less fat and 22 per cent more protein 
than previous food composition ta- 
bles had indicated. The new figures 
are based on careful measurements 
ofa large number of different cuts of 
pork. Nutrient determinations were 
made on the cooked cuts of meat, 
which is the way meat is eaten. Pre- 
Vious figures were estimated from 
uncooked wholesale cuts.” 

Dr. Sherman said similar figures 
were obtained on beef and lamb. He 
noted that there are more than 40 
different cuts of pork, beef and lamb 
which contain less than 350 calories 
per 3% oz. cooked serving, making 
them ideal in a safe, effective weight 
teducing diet. He explained that 
there are 10 pork cuts alone which 
contain less than 350 calories per 
serving. 

“Insofar as the article’s reference 
to ‘meats interlaced with fat’ is con- 
cerned, it should be noted that these 

cuts of meat are ‘lean plus mar- 
bling’ cuts,” the Meat Board direc- 








Expanded Plant Design 
[Continued from page 59] 

A uniform roof live load of 100 lbs. 
per sq. ft. is used throughout the 
roof design so that rails could be in- 
stalled, if desired, in any part of the 
building in the future. Calculations 


stall because it is placed directly on 
top of the roof. Because it interlocks 
with the wall insulation, a perfect 
vapor seal is obtained. 

Furthermore, by grouping room 
areas which are within a range of 10° 
to 15° temperature difference, insu- 
lation in the separating walls can be 





CUTAWAY VIEW SHOWING TYPICAL ENVELOPE 
INSULATION BY UTILIZING STEEL FRAMING, 








PRECAST CONCRETE ROOF, ¢_UNIWALL EXTERIOR 





+ STARR PARKER 4 ASSOC, ENGINEERS. ATLANTA, GEORGIA 














FIGURE 3: Cutaway view of outside wall shows steel framing, pre-cast roof 
slab, insulation, tile wall, steel corner guard, concrete coved base, etc. 


indicate that the total increase in 
cost for installing this heavier steel 
is less than $1,000 for the plant 
shown in Figure 1. 

By consolidating all refrigerated 
rooms into a single “refrigerated 
block” and using the rigid frame 
curtain wall construction shown, the 
insulation can be applied in one con- 
tinuous envelopment. 

The roof insulation is simple to in- 


omitted. Also, when compatible op- 
erations are grouped in a single, 
large, multipurpose room, a consid- 
erable saving in wall and door costs 
can be effected. 

(The third and concluding article 
in this series will offer a discussion 
of detailed department designs [hog 
and cattle slaughtering and dressing 
areas] and refrigeration equipment. 
Watch for it in a forthcoming issue.) 





tor of nutrition research pointed out. 

“This means meat with marbling is 
still low in calories and appropriate 
for weight reducing diets. Physi- 
cians, nutritionists, dietitians and 
educators throughout the country 
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know this and are making use of the 
new figures in planning diets. But 
we cannot ignore the fact that there 
are those who persist in perpetuat- 
ing the old wives tale that pork is a 
fat and fattening food.” 


69 
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THE SAME FRIENDLY GREETING IN OUR 
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THE PALMER HOUSE, CHICAGO 
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i.S. HOFFMAN COMPANY 


Canned Meats e Cheese © Sausage 
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CHICAGO NEW YORK WISCONSIN 




















Ca a Visit us at AMI Booth +144 
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| Vegex Liquid HPP is the outstanding quality Liquid Hydrolyzed Plant 
Protein, used for a great many years by Packers of every size and type— 
© © © to enhance Flavor 
* © to extend Bloom and Color-Holding 
* © © to attain greater Product Standardization 
* © © to create greater appetite and eye appeal 


Na "BR <9" ‘to make the best still better” - 
















NOW sens NEW 


and equally outstanding product: 


VEGEX SPRAY-DRIED HP 


e A complete, flavor-balanced high-protein product with nothing extracted-nothing added. 

© This Spray-Dried powder represents a complete amino-acid complex, a natural product of 

QUALITY, UNIFORMITY, EFFECTIVENESS. 

e If your special requirements suggest the use of a dry product, VEGEX SPRAY- DRIED HPP 

is your best choice to insure Flavor Enhancement and extended Bloom Retention. 

© Vegex Spray-Dried HPP is compatible with any other additive you may be using. 

e Vegex Spray-Dried HPP is the greatest thing that ever happened to Fresh Pork Sausage, 

Ground Beef, Dry and Semi-Dry Sausages. 

eln cure, Vegex Spray-Dried HPP will go into solution quickly, completely— and stay in 
suspension. 

Compare Vegex Spray-Dried HPP with other HPP products. 

© Give it a try—for greater effectiveness and flavor balance in place of MSG. 





e Free Sample Material and detailed instructions gladly furnished on request. 
We are at your service with a truly outstanding product. 


Please write us—or call us collect. 


VEGEX COMPANY 
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Carcasses Used in Test of 


Refrigeration Efficiency 

A shipment of 2,000 lamb carcasses 
was used by the U. S. Department of 
Agriculture recently to test the rela- 
tive efficiency of four different types 
of refrigeration systems and vehicles 
which are used for the transporta- 
tion of meat. 

The shipment was tra 
from Pueblo, Colo., to Philadelphes 
in two rail refrigerator cars and two 
refrigerated truck trailers which 
moved in piggyback service. Cooper- 





INVESTIGATORS man instruments in 
test car. Dials shown are connected 
to 20 thermocouple locations in each 
truck trailer and refrigerator car. 


ating with the USDA were the Chi- 
cago, Burlington & Quincy Railroad 
Co. and the Pennsylvania Railroad. 

Although final results of the tests 
will not be available for some time, 
Herschel Hudgens, general perisha- 
ble freight agent for Burlington, re- 
vealed that “all units performed sat- 
isfactorily.” Special test instruments, 
which were installed in an 80-ton 
test car that accompanied the ship- 
ment, recorded temperatures at 20 
different thermocouple _ locations 
within each of the trailers and re- 
frigerator cars. 

Tested were a refrigerator car uti- 
lizing ice and a new Pacific Fruit 
Express Preco Tempco fan system; a 
Pacific Fruit Express meat rail- 
equipped 50-ft. mechanical reefer; a 
Burlington piggyback trailer with 
foamed-in-place polyurethane insu- 
lation, and a conventionally-insu- 
lated trailer furnished for the test 
run by the Chicago, Burlington & 
Quincy Railroad. 

Conducting tests for the USDA 
were Dr. Roman Kulwich, a patholo- 
gist; R. W. Penney, a mechanical en- 
gineer; J. Dougherty, engineer, and 
Harold Johnson, a_ transportation 
specialist of the Department. 
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ENTERPRISE 


i PATTY INTERLEAVER . STACKER 
orted & 
‘Iphia 3 
1 two ¢Interleaves patties of fresh or frozen meat. ‘ 
which « Interleaves with one or two sheets of waxed 
oper- or parchment paper, as predetermined. 
¢ Paper leaf may be 2” to 514” wide; 314” to 
744” long. 
¢ Uses roll stock, which is much cheaper than 
pfecut paper. 


¢ Equipment is completely automatic. 


¢ Patties may be delivered at random, because 
interleaver operates only when triggered by 
a patty. 

* Stack count may be varied from two to eight 
patties by simply changing the counting 

- wheel. 


¢ Accumulator conveyor holds 15 stacks; so 
™ there is ample time to prepare trays or 


packages. Mr. Randall I. Warner, President of the 18- 
unit chain, “RANDY’S FROZEN STEAKS”, 
watches the operation of his Toby Enterprise 
Model 1430 Interleaver and Conveyor, com- 
bined with Toby Enterprise Model 1450 
Stacker and Accumulator Conveyor. This oper- 
ation is at 90 patties per minute. Says Mr. War- 
ner: “This machine has increased production 
per employee 300%. Most of the time one girl 
handles the entire operation.” 
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Toby Enterprises 
1255 Shafter, San Francisco 23, Calif. 


Please send complete details re Model 143 


Model 1430 Interleaver and Model 1450 
Stacker-Accumulator-Conveyor. 
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As soon as the predetermined number of patties are in a stack, the 
| ccumulator actuates the Conveyor which moves the stack and instantly 
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Roosevelt Bill Hearings 
[Continued from page 62] 


work of good roads, and the wide- 
spread dissemination of market in- 
formation by the USDA and other 
public or private agencies make the 
various choices which are available 
to him of real significance. We can- 
not see what possible advantage 
could accrue by taking legislative ac- 
tion to narrow this choice. Inevita- 
bly, it will mean less competition 
rather than more, and it will mean a 
hardship for many meat packers 
who have come to rely on particular 





sources of supply for the types of 
livestock which meets their needs.” 

LIVESTOCK BAR FALLS: As 
the initial witness on his bill, Rep. 
Anfuso said he would delete the pro- 
visions restricting the marketing of 
livestock. Other opponents of the 
proposed restriction included A. Z. 
Baker, president of the American 
Stockyards Association. 

A statement sent to chairman 
Poage by the American National 
Cattlemen’s Association for inclusion 
in the record of hearings said that, as 
expressed in recent resolutions of the 
association’s membership and execu- 





MORE "UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS ! 
NEW JARVIS 


SCRIBE SAWS 





Also Used for Boning of Prime 


and High Choice Loins. Air-Powered . . . For Use on Rail or Table 


Fast and Light . . . only 4 Ibs., 6 oz., 12” long 


. . . portable, one-hand operation. 


Stainless Steel Depth Gauge 
adjustable while running 








lever adjusts 
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Air exhausts away from meat — " 
eliminates contamination ©—~ WA 


REMARKABLE FEATURES OF BOTH SAWS! 


Depth-of-cut Thumb 


Depth-of cut Thumb 
lever adjusts 
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$345.00 ° 


Air exhausts away from meat — 





for PORK 
For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342” long. 








Stainless Steel 
Depth Gauge 
adjustable 
while running 









3-Way adjustable 
handle to steady 
saw for fine work 


Model 800F 


x . 
eliminates contamination eo \\ 


Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 
has maximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
rials. Economical to maintain and operate. Simple to use, easy to clean. Safety guards. Instant 


stop and start lever. Hangs up out-of-way when not in use. 


* Air Filter Regulator, Lubricator & 
Air Hose Optional at extra cost. 


CORPORATION 
é CONNECTICUT 


n Power Dehiders 





FREE trial unit available 
SEND COUPON NOW 
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Guilford, Connecticut ' 
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(0 Model 800F { 
Name & Company ' 
Street r 

( 
City & State ‘ 
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tive committee, the ANCA feels that 
the proposed prohibition against tn 
tailing by packers or wholesalers is 
“unwarranted and unnecessary.” 

“We can see little danger to oy 
producing industry or to the con. 
sumer in continuing such practices” 
the American National said. “If ne % 
lusion or restraint of trade be found 
to exist, we believe there is ample 
authority for action against such 
practices already written into our 
antitrust laws.” 

The statement expressed particy- 
lar concern over the proposal to re- 
strict the buying and selling of live- 
stock to public yards, explaining: 

“Through the entire period since 
the inception of our organization in 
1898, we have expressed the strong 
belief that producers of cattle should 
be allowed to market their product 
through any channel they saw fit to 
use. That belief has been based on 
the sound principle that ‘competition 
is the life of trade’ and that through 
open and free competition, both sell- 
er and buyer, and the public as well, 
are best served. It is our contention 
that, if Section 317(a) of HR-3415 
were enacted and a restriction of 
marketing the result, competition 
would be lessened rather than en- 
hanced. 

“We can find no development in 
the changing pattern of marketing of 
livestock or meat over the years that 
justifies a change in our basic stand 
—that all avenues of marketing 
should remain open and free from 
unnecessary restrictions.” 

A still different note was injected 
into the hearings by Rep. William H. 
Avery (R-Kan.), who testified that 
not only should the Anfuso and 
Roosevelt bills be rejected but that 
Congress should enact legislation to 
dissolve the 1920 consent decree pro- 
visions that keep Swift & Company, 
Armour and Company, Wilson & Co., 
Inc., and The Cudahy Packing Co. 
from retailing. A bill (HR-8840) to 
accomplish this end was introduced 
by the Kansas Congressman on the 
day before the hearings began. 

The most practical way to counter- 
balance the growing concentration in 
buying power of the retail chains, 
Rep. Avery told the agriculture sub- 
committee, “would be to permit the 
packers also to engage in the retail 
sale of meat products.” He said he 
realized that it might be “somewhat 
presumptive” for him to offer legis- 
lation in view of the fact that the 
Supreme Court recently refused to 
set aside the consent decree prohi- 
bitions, but added: “I do not believe 
that the Supreme Court possesses all 
knowledge or judgment in all mat- 
ters, particularly not in connection 
with the livestock industry.” 
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SLAUGHTER of cattle—particu- 
laly the fed grades—probably will 
ie somewhat greater than last year 
during the balance of 1961, while hog 
ggughter probably will edge ahead 
of 1960 also on the basis of the 7 per 
wat gain in the spring pig crop, the 
1.$. Department of Agriculture said 
this week in its outlook report. Calf 
\il probabiy will be about equal 
with last year. 

The USDA said that a rather 
modest gain in cattle and calves is 
anticipated this year to about 1,000,- 
( head greater than the record 
91100,000 head counted on farms 
and ranches as of January 1, 1961. A 
calf crop of 39,658,000 head is expect- 
efor 1961, or 1 per cent above 1960 
and the largest since 1957. The num- 
her of calves with beef breeding 
continues to increase and thus the 
potential for beef production contin- 
ues to expand. 

During the last three years cattle 
numbers have increased 6.5 per cent; 
population has gained 5.1 per cent. 
Beef production has increased 14 per 
cnt, As a result, per capita con- 
sumption of beef has gone up from 
$05 Ibs. in 1958 to an estimated 86 
lbs. in 1961. 

Cattle feeding this fall and winter 
is expected to continue large and 
probably close to year-ago levels. 
The number of cattle and calves on 
feed July 1 was 2 per cent larger 
than in July, 1960. Cattle feeders re- 
ported intentions to market 57 per 
cent of the July 1 inventory during 
July, August and September. Third 
quarter marketings of fed cattle are 
expected to be about 3 per cent larg- 
er than a year earlier. 

CATTLE: Number of cattle 
slaughtered in commercial plants 
was up about 3 per cent and number 
of calves slaughtered was down 
about 3 per cent during the first 
seven months of 1961 compared with 
the same period in 1960. But the in- 
creased weight of animals slaugh- 
tered thus far this year resulted in a 
d per cent gain in beef. Cow slaugh- 
ter under federal inspection January 
to June was 5 per cent smaller. How- 
ever, the seasonally high slaughter 
months for cows are still ahead and 
the year’s total will depend to a 
considerable extent on pasture feed 
conditions later this year. 

The extent and severity of the 
current drought in the West is an 
important factor shaping the outlook 
for cattle the rest of this year. Short- 
ages of roughage in drought areas 
will tend to limit expansion or even 
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Cattle and Hog Slaughter To Exceed 
1960 During Balance of Year 


reduce breeding herds, and may re- 
strict carryover at the year’s end. 

Dressed carcass weights of cattle 
slaughtered under federal inspec- 
tion in the first half of 1961 averaged 
9 lbs. above last year. Live weights 
at slaughter were also heavy, up 7 
lbs. from the same months a year 
ago. Much of the increase in carcass 
weights is accounted for by the high- 
er percentage of fed steers and 
heifers in the slaughter. The per- 
centage of fed cattle in total cattle 
slaughter is estimated to have been 
52 per cent in January-June, up 1 


per cent from last year. Fed steers 
and heifers in the grades Choice and 
Prime at 12 major livestock markets 
the first half of 1961 were 7 per cent 
above a year earlier. These animals 
dress out at high yield and heavy 
carcass. Fed steers at Chicago in 
January-June contributed to heavier 
average carcass weights for all beef 
animals slaughtered because they 
were 17 lbs. heavier than last year 
and the heaviest on record. 

HOGS: Much of the increase in 
spring farrowings came in the last 
two months, April and May. There- 
fore, hog slaughter will probably 
edge ahead of 1960 rates in coming 
weeks and then continue above a 
year earlier this fall. Hog prices, 





Angeles, California. 





KE CONDENSER: 
Heavy duty industrial 
evaporative condens- 
er. 10-200 tons. 











KRAKICE MAKER: 
10-60 tons ice capa- 
city per unit. For use 
anywhere crushed ice 
is needed. 


KOHLENBERGER 


MEAT PACKING REFRIGERATION 





Kohlenberger’s complete refrigeration service for the 
meat industry ranges from the supply of off-the-shelf 
compressors to complete specially designed systems 
for clients such as Don Smith Meat Company, Los 


Since 1922 the Kohlenberger name has signified quality 
and dependability in refrigeration systems and equip- 
ment. We'd like to put this experience to work for you. For 
a no-obligation evaluation of your refrigeration require- 
ments phone Chuck Kohlenberger at LAmbert 5-3521. 





KMV COMPRESSOR: 
20-200 HP Heavy 
duty hi-speed indus- 
trial compressor units 
for ammonia and 
freon refrigerants. 


“KOHLENBERGER 


“) ENGINEERING CORPORATION 
| 1600 WEST COMMONWEALTH AVENUE, FULLERTON, CALIFORNIA 








which have been at about 1960 lev- 
els this summer, will decline season- 
ally and be below last fall’s prices. 
An upturn in prices at the end of 
1961, such as occurred in some recent 
years, does not seem probable. 

Farmers reported intentions, as of 
June 1, to increase the number of 
sows farrowing fall litters by 2 per 
cent. If litters are of average size 
with an allowance for upward trend, 
this fall’s pig crop would be up 3 per 
cent. A crop this size would hold 
slaughter above year-earlier levels 
at least through the first half of 
1962. Prices would probably continue 
slightly below a year earlier. 

Later this summer and in the fall 
when farmers are making plans for 
next spring’s pig crop, hog prices will 
probably be lower than a year ago 
and feeding ratios are expected to be 
less favorable than they have been 
in the past few months. Any increase 
in farrowings will likely be in early 
pigs and the current uptrend in far- 
rowings may be halted next year. 

LAMBS: The 1961 lamb crop will 
probably total 21,532,000 head, 1 per 
cent larger than 1960 and 10 per cent 
above the 1950-59 average. The 
number of breeding ewes one year 
old or older on hand January 1 was 
up 1 per cent from a year earlier, 
and the lamb crop percentage, 95 
per cent, was the same as 1960. The 
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crop in 13 western sheep states was 
up 2 per cent, but in the native 
states it was down 2 per cent from 
a year ago. 

Since World War II, the nation’s 
sheep flock has fluctuated around 
30,000,000 to 33,000,000 head on Jan- 
uary 1. The number of sheep and 
lambs on hand declined during 1960 
despite a larger lamb crop. Commer- 


cial slaughter in 1960 was 
year-earlier levels from 
through November and large 


to cause a reduction in inventory 
January 1, 1961. Slaughter has con- 
tinued to outrun that of a year earli- 
er, and for the first seven months of 
1961 total commercial slaughter of 
sheep and lambs was 12 per cent 


larger than in 1960. 
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BUILD CUSTOMER PREFERENCE FOR YOUR 
MEATS WITH INTERNATIONAL KENFIELD 
VACUUM PACKAGING SYSTEM 


e Pouches are vacuum packaged to keep meats tasty 
e Will not stick to meats 

e Are grease proof and water proof 

e Eliminate shrinkage and freezer burn 

e 90% faster thawing than conventional packages 

e Save freezer and refrigerator space 

AND THE INTERNATIONAL KENFIELD SYSTEM 
IS SIMPLE AND LOW-COST 


For more information write or call 


INTERNATIONAL KENFIELD DISTRIBUTING CO. 


205 West Wacker Drive, Chicago 6, Illinois 


Phone ANdover 3-0843 


4 A SIMPLE, LOW-COST 
5 METHOD OF FLEXIBLE 


VACUUM PACKAGING 


@ PERFECT 





PERFORMANCE 
ALWAYS 

JUST PLUG IT INTO 
A 110 VOLT LINE 


15 W. Huron St. 


Your Name and Address 


on a 3¢ postcard will bring you 
10 DAYS FREE TRIAL 


SERVICE of 


“THE YELLOW SHEET” 
Prove to yourself that an accurate, com- 
prehensive report on going prices on most 
every type of meat and by-product will in- 
crease your profits. 


MAIL YOUR CARD TODAY! 
DAILY MARKET AND 


NEWS SERVICE 


“The Yellow Sheet”’ 
Chicago 10 
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SIMPLEX BRINE PUMP for pumping hams or bacon. 


Cylindrical tank made of No. 316 stainless steel plate... 
parts . . . will last a lifetime. Sizes 40 gallon to 100 ga 
your specifications. Territories open for distributcrship . . 
information and price list write to: 


THE SIMPLEX PUMP CO. 


1348 Darling Street * Ogden, Utah 
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THE CASING HOUSE 


CORDIALLY INVITES YOU TO VISIT US 


AT THE AME CONVENTION 
HOSPITALITY SUITE 884-885-886 PALMER HOUSE 





eee ltt Et tO MRE eLearn ROS = 


Casing? 


SERVING THE SAUSAGE MAKING WORLD FOR 80 YEARS 


Bentn. Levi & Co. Inc. 


3944 SOUTH HAMILTON AVENUE © CHICAGO 9, ILLINOIS 


OFFICES IN: CHICAGO + NEW YORK + LONDON + ZURICH 
HAMBURG + BUENOS AIRES + SYDNEY + WELLINGTON 








“FAMCO™ 


AUTOMATIC SAUSAGE LINKER 


SPEEDS UP YOUR SAUSAGE PRODUCTION . 





* FAMCO LINKS OVER 70 FEET 
OF NATURAL CASING PER MINUTE 


* NO STRINGS OR FASTENERS 


DIAMETER 
* MACHINE IS EASY TO CLEAN 


* HANDLES SHEEP AND HOG CASINGS 
FROM 16 MM TO 40 MM 


FOR TOP EFFICIENCY AND ECONOMY ... USE FEATURES 


.. SENDS COSTS DOWN 


PRODUCTION \ 


\\ FAMC O a SPECIFICATIONS Peaigys 


Division of Aten GAUGE & TOOL CO. 
421 N. BRADDOCK AVE. e PHONE CHURCHILL 1-6411 © PITTSBURGH 21, PA., U.S.A. 
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NEW EQUIPMENT and Supplies 











ELECTRONIC THER- 
MOMETER (NE_ 1042): 
Convenience and accuracy 
are features of new elec- 
tronic thermometer for re- 
mote or direct readings. 
Designed for continuous 
operation, indication is in- 
stantaneous. One model, 
for use in coolers, refrig- 
erated trucks, etc., reads 
from —20° to —120° F. 
Unit also is available in 
high-temperature model 
(60° to 300° F.) for 


smokehouses and cooking 
Case size is 


equipment. 





5% x 7 x 2 in. Probes may 
be used at distances up to 
1,000 ft. from thermometer 
for remote control at sev- 
eral points. Unit is offered 
by Arthur D. Dickson, 
Des Moines, Ia. 


TWO-PART TAG (NE 
1067): Two-part carbon- 
ized tag for use by meat 
and poultry packers fea- 
tures metal fastener which 
clips easily, yet firmly, on- 
to package elements, such 
as ham or pork shoulder 
covers. Fastener is crimp- 
ed to tag’s fiber reinforce- 
ment so as to make one 
rigid, integral unit of tag 


and fastener. This permits 
worker to hook fastener 
onto object merely by 
grasping and pulling down 
on body of tag. Since only 
one hand can be used to 
apply tag, time and labor 
savings are assured. Made 
by American Tag Co., 
Belleville, N.J., product is 
available with either blunt 
or sharp locking point. 


CHECKWEIGHER' (NE 
1066): Designed by Pack- 
aging Machinery division, 
Food Machinery and 
Chemical Corp., Philadel- 
phia, checkweigher — can 
handle open cans, jars, car- 
tons and flexible pouches 
and bags at speeds up to 
300 per minute. Unit re- 
ceives production from 
any packaging operation, 
weighs each article “on the 





fly” 
weights from line. Single, 
endless belt whisks con- 
tainer across scale plat- 


and: diverts off- 


form and carries it to 
reject mechanism. Can- 
tilevered construction al- 
lows containers to be con- 
veyed across scale at one 
extreme side of machine, 
away from vital operating 
parts. Compact, waterproof 
unit has adjustable legs. 


CENTRIFUGAL PUMPS 
(NE 1057): Reduced space 
requirements, ease of in- 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., Chicago 
10, 1., giving key numbers only (9-2-61.) 


SE ccc vne ten hae ew eeiens he 


Company 


Address 


76 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


stallation and design sim- 
plicity are major features 
of close-coupled, end-suc- 
tion centrifugal pumps 
made by Aurora Pump di- 
vision, The New York Air 





Brake Co., Aurora, IL. 
Complete disassembly 
without disturbing suction 
or discharge piping mini- 
mizes effort required for 
inspection and mainte- 
nance. Vertical centerline 
discharge makes pumps 
self-venting, providing 
smooth operation. Units 
are available in sizes from 
3% x 1 in. to 3 x 3 in. for 
variety of applications: air 
conditioning units, cooling 
towers, etc. 


HIGH - STRENGTH 
GROUT (NE 988): Acid- 
and alkali-resistant grout, 
which is said to simplify 
and speed up installation 
of quarry and ceramic tile 
in food processing and 
other plants, has strength 
that exceeds pressure of 
1,000 psi. The Cambridge 
Tile Mfg. Co., Cincinnati, 
the manufacturer, says use 
of the material reduces 
time and labor costs be- 
cause tiles do not have to 
be waxed before setting 
and no priming of surfaces 
is needed. Since applica- 
tion can be made over wet 
or dry tile or concrete, 
material can be used in 
regrouting of eroded joints 
in existing tile floors. 


BANK ASSEMBLIES (NE 
1068): “Panelcoil” equip- 
ment for high-capacity 
heating or cooling can be 
adapted to various appli- 
cations in multiple paral- 
lel panels or banks, ac- 
cording to Dean Products, 
Inc., Brooklyn, N. Y. Num- 
ber, length and width of 
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panels and spacing be- 
tween them depend on re- 
quired heat transfer ca. 
pacity, nature of process 
and available space. Em- 
bossed panels, with their 
closeness of flow channels, 
provide maximum heat 
transfer surface. Assem- 
blies also may be used in 
cold storage rooms, walk- 
in refrigerators, etc. for 





air or liquid cooling. Pan- 
els are made of stainless 
or low carbon steel in five 
widths from 12 to 29 in. 
and in lengths from 23 to 
143 in. 


INSULATION PANELS 
(NE 1062): Designed for 
use in refrigerated trucks 
and trailers, modular pan- 
els are molded entirely of 
fiberglass-reinforced plas- 
tics with integral air-cir- 
culating ribs and nesting 
edge for efficient installa- 
tion. Advantages are: 
hard-wearing, gloss-white 
surface; easy cleaning and 
maintenance; high strength 
and rigidity at high and 
low reefer operating tem- 
peratures, and quick in- 
place repair in event of 





aes 





fork lift damage. Engi- 
neered by Molded Fiber 
Glass Body Co., Ashtabu- 
la, O., panels are available 
in two sizes: 37% x 84-in. 
and 49% x 84 in.; both are 
0.120 in. thick. 
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At the AMI Convention 
September 15-19 
We'll be glad to see you 
at our Booth 81-83 
and Extend an Invitation 
to visit our 
Hospitality Suite 
1628W-30W-31W... 
Where good friends meet 


Be sure to tour our Chicago Plant 
THE GRIFFITH LABORATORIES, INC. 
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Griffith developed the FIRST binder-blender of 
Dry Corn Syrup Solids and Seasonings. 
Seasoning No. 695 is one of Griffith's formulas 
that improve color, develop better binding 
quality, and result in easier peeling of skinless 


frankfurters. (U.S. Pat. 2634211) 


important GRIFFITH “firsts” 


1833—The “fused” cure, PRAGUE POWDER 1951—Ascorbate (color stabilizing) Seasonings 
1938—Prague Pickle Percentage Scale #1951—Dry Corn Syrup Solids 
1938—Vacuum-gas Purification Process 1952—Dry Ascorbate Curing Compounds 
1945—100% Oil-Soluble Antioxidant 1956—Superfine high-speed Sausage Emulsifier, 
1949—Seasoning Color, Flavor, Pungency Control MINCE MASTER — x 
1951—Antioxidant-type Pork Sausage Seasonings 1957—Bland Soy Protein Emulsifier 


THE GRIFFITH LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. : UNION, N.J., 855 Rahway Av. : LOS ANGELES 58, 4900 Gifford Av. 


Take a page from Griffith's 
Mee new 1961 Prague Powder Book 


"Fy 


ALL-MEAT 


“¢ FRANKFURTS 


PREPARED IN THE PRAGUE 


MINCE MASTER 


MEATS: No. 1 No. 2 No. 3 
Boneless Cow Meat 55 Ibs 50 Ibs. 70 Ibs 
Regular Pork Trimmings 45 0 0 
Pork Jowls 0 50 0 
Back Fat 0 0 30 


Ice and Water 30 to 35 Ibs 100 Ibs. 100 Ibs. 100 Ibs 
OTHER INGREDIENTS: 

2 Ibs. 12 oz. Salt 

2 Ibs, 8 oz. Seasoning +695 

4 02 GRIFFITH'S Prague Powder 

1 Ib GRIFFITH'S Regal Wiener Seasoning 


GRINDING AND CHOPPING: 


























three Groups Hit Proposed 
ioss-Leader Sales Ban 

Bills to prohibit loss-leader sales 
under the Federal Trade Commission 
Act (HR-127) and to give the FTC 
authority to issue temporary cease- 
aui-desist orders (HR-1233) while 
investigating advertising, pricing and 
oer business practices were at- 
tacked by the National Association 
of Food Chains, U. S. Chamber of 
Commerce and National Association 
of Manufacturers in statements filed 
ast week with the House interstate 
commerce committee. 

The NAFC said the proposed ban 
on “below-cost” sales is unneces- 
sary, vague, anti-competitive, in vio- 
lation of intent of existing antitrust 
legislation, and in opposition to the 
public interest. HR-127 is “unneces- 
say because pricing policies which 
are ‘destructive of free competitive 
enterprise’ already are illegal under 
the Robinson-Patman Act,” said the 
statement filed by NAFC executive 
viee president Clarence G. Adamy. 
“The definition of ‘unreasonably low 
cst’ in the bill is so vague as to 
make compliance almost impossible 
in view of the fact that overhead 
costs vary substantially among the 
6,000 items handled by a typical 
lage supermarket. Furthermore, 
overhead may vary from one market 
to another.” 

Pricing in the retail food industry 
today is a “tremendously complex 
operation,” the NAFC said. “The in- 
dustry traditionally operates on a 
philosophy of large volume, rapid 
turn-over and low margins, but if a 
food retailer in establishing a price 
for an item underestimates either 
volume or turn-over, he may find 
himself selling at a price which rep- 
resents a loss instead of the hoped- 
for profit. Thus, if such a proposal 
were enacted into law, the consumer 
might in the end pay the bill in high- 
er food prices. Food retailers would 
be faced with two odious choices in 
complying with such a law. They 
could abandon price competition en- 
tirely . . . or they could continue to 
act as they already act within the 
confines of existing law but... 
never knowing until their regular 
accounting periods have passed 
whether or not they have been in vi- 
dation of this proposed law.” 

-HR-127 apparently would end the 
tight of sellers to cut prices in good 
faith in one area to meet the equally 
low price of a competitor and, thus, 
Would jeopardize the “good faith” 
defense to charges of price discrim- 
ination under the Robinson-Patman, 
Act, the U. S. Chamber of Commer ve 
said in opposing the measure. If "AR- 
127 were enacted, the Chamhyer as- 









































































EVERHOT Manufacturing Co. 


57 S. 19th Ave. ¢ Fillmore 3-2270 e Maywood, Ill. 





NATIONAL PROVISIONER, SSEPTEMBER 2, 1961 




















1717 McGEE STREET 
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CHAGE 


Packaging Materials 


for Everything 
but the “MOO!” 











serted, the following situation could 
develop: 

“A national producer is faced with 
| a local competitor in one area, whose 
price offer is lower than that of the 
national firm. But, the national com- 
pany chooses not to meet the price 
| rather than risk a charge of selling 
| below cost. Consequently, his dis. 
tributors in the area—small whole. 
salers and retailers—are confronted 
with deciding whether to carry the 
national brand at a price disadvan. 
tage or abandon it entirely, If they 
continue carrying it, their profit out- 
look is dim. If they abandon the na- 
tional brand, the local producer then 
has an area monopoly.” 

The National Association of Manu- 
facturers declared that HR-127 
would represent “a giant step to- 
ward a government-dictated pricing 
system.” Apart from the legal eccen- 
tricities of the proposed legislation, it 
would in essence “put a compulsory 
nationwide floor under prices, chal- 
lenging our concept of free competi- 
tion,” the NAM said. “New compa- 
nies, new products and new markets 
all demand flexibility of the pricing 
mechanism. The freedom to move 
into markets with price reductions 
as a means of entry is sometimes a 
commercial necessity, particularly 
for little businesses to expand.” 

The NAM asserted that HR-1233 
and companion bills to provide tem- 
porary cease-and-desist authority 
smack of “bureaucratic dictatorship” 
because they would put the burden 
of proof upon a respondent to show 





SEE US cause “why an order of this extraor- 
AT THE dinary nature should not be issued.” 
AMI Noting that there is no time limit in 
CONVENTION | the bills, NAM said that “presuma- 
BOOTH | bly a businessman could be refused 
120-121 | the right to engage in a perfectly le- 

| gitimate business practice for years 

because of the mistaken notion that 

CHASE BAG COMPANY Special Low Stretch Meat Covers (8% stretch, 30-Ib. | it might violate the law, or even 
crinkled kraft) give protection with real economy. Ask us today about prices, | Upon the whim of an antitrust inves- 


available sizes. We also offer the complete Chase line of covers, liners and bags 
for the meat industry. They meet all Government specifications. 


HANTOVER AUTOMATIC INVENTORY gives you a mail-order 
service on Chase Packaging Products to solve all your inven- 
tory problems. Just place your basic order—and indicate about 
how long this supply will last. Then forget it! We'll call you 
in plenty of time, at our expense, to take a verbal reorder. It’s 
that simple and automatic! 


Call now for this HANTOVER personalized service that makes 


your job easier! 


Superb Sais 


KANSAS CITY 8, MISSOURI 


WRITE FOR YOUR FREE COPY OF PHIL HANTOVER'S COMPLETE NEW CATALOG 


TIMED TO YOUR NEEDS 


Anything you need from a part to a plant 


PhitHanftOVeF inc 


TELEFHONE Victor 2-8414 


tigator who could convince the FTC 
that there was reason to believe the 
law was being violated.” 


AMI Meeting Program 
[Continued from page 48] 





economics, School of Nutrition, Cor 
nell University, Ithaca, N. Y. Dr. De 
Graff will present a summation 0 
the other four speakers, plus his ov 
evaluations of trends and prospects 
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will be: J. Carroll Bottum, assistant 
head, department of economics, Pur- 
due University, Lafayette, Ind.; Os- 
car G. Mayer, jr., president, Oscal 
Mayer & Co.; Don Parsons, execu 
tive director, Super Market Institute, 
Inc., Chicago; Aled P. Davies, AMI 
vice president, and Dr. Herrell De- 
Graff, Babcock professor of food 
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FLASH BULLETIN 
ST. JOHN & COMPANY 


St. John & Company has purchased the major portion of the 
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Repair parts for existing machines as well as complete 

units are now available from St. John & Company. 

It is suggested that packers who have recent Globe Company 
quotations contact St. John & Company for price and delivery 


verification. 
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St. John & Company officers are: 


Jack Clark, President 

Bruno Czaja, Vice President 
Ray Ristow, Vice President 
Roger Sullivan, Sales Manager 
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ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Ill. 


Phone PRospect 8-4200 
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ALL MEAT... output, exports, imports, stocks 





Meat Production Rises; Above Last Year 


Meat production under federal inspection recovered somewhat last 
week, largely on the strength of an increase in hog slaughter. Cattle 
kill, meanwhile, declined. Volume of production for the week ended 
August 26 at 412,000,000 Ibs. was up from 406,000,000 lbs. for the pre- 
vious week and about 8,000,000 Ibs. above volume last year. Cattle kill, 
while down by about 5,000 head for the week, numbered about 8,000 
head larger than a year earlier. Hog kill at 1,150,000 head was about 
75,000 head above the previous week, but about 22,000 head smaller 
than last year. Estimated slaughter and meat production by classes 


appear below as follows: 





BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M‘s Mil. tbs. 
Aug. 26, 390 229.7 1,150 167.3 
Aug. 19, 395 232.7 1,075 149.0 
Aug. 27, 382 220.6 1,172 158.8 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
a NE 515 pi0Siein- 50:6 Sa 95 12.5 275 12.6 412 
i  sévicnnenes'ssne 85 11.2 280 12.6 406 
Se Aa Serre rrr ree 101 13.1 256 11.8 404 
1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
ee errr rere 1,025 589 238 137 
aS SS rere 1,025 589 241 139 
ee 7 ee 1,003 577 236 135 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
gS ONS er ers 235 132 96 46 — 36.5 
os Sle 235 132 95 45 — 34.5 
Se ee res 234 130 97 46 13.8 39.6 











U.S. Six-Month Meat Imports Up From 1960 


Entry of 382,911,000 Ibs. of foreign meat into the United States during 
the first half of this year represented about a 10,000,000-lb. increase 
over volume for the same period of last year. Increases in shipments 
from Australia and Argentina more than offset decreases in shipments 
from most other countries. Australia’s shipments of 99,152,000 Ibs., con- 
sisting mostly of manufacturing type of beef, were up from 82,250,000 
Ibs. in the first six months of last year. Argentina’s 34,693,000 lIbs., up 
from 28,793,000 Ibs. last year, were mostly canned beef. New Zealand 
contributed 59,807,000 lbs. of U.S. meat imports in the period compared 
with 66,023,000 lbs. in January-June, 1960. U.S. canned pork imports of 
63,596,000 lbs. were down from last year. U.S. January-June meat im- 
ports by country of origin are listed by kinds as follows: 





Fresh Beef & Veal Cured Beef* 
1961 1960 1961 1960 
ArPentima orcccccccesee wee see's 6,370 2,956 
PEN “nose nes00s00 74,598 59,873 ys aah 
PE ialkhWs 6s s0d-dwanee s 5a Seca 198 1 
DE cbsnatedecst ass 7,771 10,110 33 10 
OS a aes 28,366 30,163 jam cone 
ST Rot sh. 8), asic gre 29,074 26,050 waek le 
N. Zealand 55,048 60,358 4 2 
Paraguay seee emee ones 50 
U nieve ‘ans 75 nee 
Others .. 2 18,171 19,233 162 111 
Totals 213,028 205,787 6,842 3,130 
*Includes cooked beef for Argentina and Brazil. 
1961 1960 1961 1960 
Fresh Pork Cured Pork 
SE cgdessdssnctoes 17,335 20,974 2,828 3,219 
EL id dG 's ops aieaon <heas nee 3 164 
DD saves adscd<es 29 107 
Oe ee 85 105 
DD cdpoaeanesacees 66 70 
NS a bi eiis’s vp acces 65 46 
SL: |. o's aans0s 0ssnue save meee eee cove 
PE Mines sabs0cvedds 49 cece esse 
SN > Need eadanennes 17,384 21,132 3,076 3,711 


*Trichina treated. Source: Meat Inspection Division, U.S. 


Canned Beef All Meats 

1961 1960 1961 1960 
27,712 25,236 34,693 28,793 
536 373 §=699,152 82,250 
1,551 3,131 1,752 3,181 
68 61 31,479 37,678 
eens e+. 28,432 30,232 
1 ---- 29,099 26,126 
sone -.-. 59,807 66,023 
2,173 2,639 2,220 2,688 
4,825 3,378 4,995 3,505 
623 215 91,282 91,780 
37,489 35,033 382,911 372,256 

1961 1960 1961 1960 

Canned Beef Sausage* 

1,345 1,790 45 13 
21,570 21,101 2,343 1,796 
837 1,499 206 147 
24,096 25,938 45 46 
21 16 241 313 
14,655 14,711 $508 cane 
1,072 656 18 133 
63,596 65,711 2,898 2,448 


Department of Agriculture. 
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U. S. MEAT EXPORTS 


Exports of meat from the United 
States in June showed increases jn 
shipments of most items over such 
movement for the same month of 
last year. This was a reversal of the 
trend of recent months. Exports of 
canned meats, however, continued 
low. Outshipments of pork were 
sharply higher percentage-wise than 
last year. Exports of lard at 31,893,- 
668 lbs. were only about half of last 
year’s June shipments. Inedible tal- 
low was in good demand, volume 
rising to 138,218,891 lbs. from 110- 
201,164 lbs. last year. 

U.S. exports of meats and meat 
products in June, 1961-60, are list- 
ed below as follows: 


EXPORTS (Domestic)— 
Commodity 





June June 
Beef and veal— 1961 1960 
Fresh or frozen Pounds _ Pounds 
(except canned) .. 758,542 600,768 
Pickled or cured 
(except canned) .. 1,528,154 1,307,054 
Pork— 
Fresh or frozen 
(except canned) .. 3,327,968 996,338 
Hams and shoulders, 
cured or cooked .. 1,026,273 984,565 
pS Se eee 451,781 269,051 
Pork, pickled, salted or 
otherwise cured .. 1,450,111 956,508 
prep. 
meats, etc. 
(except canned) .. 379,237 270,388 


Other meat and meat 





products (except canned) 80,874 28,945 
Beef and pork livers, 

fresh or frozen .... 4,629,464 3,748,963 
Beef tongues, 

fresh or frozen .... 3,164,557 2,273,233 
Other variety meats, 

(except canned) 2,329,768 2,115,111 
Meat specialties, 

RP ENS SES a 351,126 410,52 
Canned meats— 

Beef and veal ..... 171,300 234,456 

» prep. 

monte, ete. ........ 75,021 114,08 

Hams and shoulders 36,844 145,18 

Other pork, canned . 94,360 231,450 

Other meat and 

meat products, 105,213 52,910 

Lamb and mutton 

(except canned) .... 186,314 168,623 
Lard (includes rendered 

pork fat) .......... 31,893,668  62,724,0% 
Shortenings, chief wt. animal 

fat (excl. lard) 519,724 9,320 
Tallow, edible ........ 153,179 2,325,675 
Tallow, inedible ..... 138,218,891 110,201,16 
Inedible animal oils .. 258,380 —_ 1,330,521 
Inedible animal greases 

pe Ee 17,940,842 9,815,153 


Compiled from Bureau of the Census records. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, July, 1961-60, 
as reported to THE PROVISIONER: 


———“Iuly——_ 

1961 orl 
Cattle, head ..........- 42,141 pe 
Calves, head ......---- 15,850 +68 
Hogs, head .........+-. 12,873 hom 
Sheep, head ........--- 59,646 


Meat and lard production for 
July, 1961-60, (in lbs.), were: 


SAUASO | aide ciive te cies see 10,119,640 9,984,090 


Pork and beef .......-- 10,522,323 11,420,622 

Lard substitutes ....... 1,202,617 1,323,618 
Totals — ccccceaccccess 21,844,580 23,70 
As of July 31, 1961, California ha 


meat inspectors. Plants under state 
totaled 374 and plants under state approved 
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600,768 


1,307,054 


996,338 


984,565 
269,051 


956,508 


270,388 
28,945 
3,748,968 
2,273,233 
2,115,111 
410,52) 
234,456 
114,06 
145,19 
231,45 
52,910 
168,623 
62,724,083 
9,32) 
2,325,675 
110,201,164 
1,330,527 


9,815,153 
us records. 
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Swift-AFL Contract 
[Continued from page 45] 


ue would justify in January, 1962, 


is part of the first year increase. 


Increases for skilled employes by 
greading the pay between wage 
brackets an additional 142¢ an hour, 
g that the total difference between 


brackets is 442¢ an hour. 


Liberalization of vacation benefits, 
changing the present 25-year re- 
+ quirement for four weeks’ vacation 


to 20 years. 


Inclusion of diagnostic coverage 
and X-ray and radiation therapy in 
hospitals in the present company- 
paid hospital-medical-surgical pro- 
gam. Employes with five years’ or 
more service, if laid off, will receive 
six months’ coverage after layoff. 

Establishment of local committees 
to review experience and develop 
means of controlling and reducing 
costs of all health benefits, including 
hospital, medical and surgical costs. 

Liberalization of separation pay to 
amaximum of two weeks’ pay for 
each year of service for longer serv- 
ice people. Employes laid off two 
years and having three years of con- 
tinuous service will be eligible for 


separation pay. 


Establishment of a transfer pro- 
gram whereby employes will be 
transfered to new jobs in other Swift 
plants or departments in case their 
plant or department is shut down. 

Cost of moving transferred em- 


ployes to be met by the company to 
a maximum of $500 per employe. 

Ninety-day notice to employes of 
planned plant or department shut- 
down prior to closing. 

Optional retirement for employes 
between 55 and 60 years of age and 
over at full pension in case of shut- 
down or two-year layoff. 

Paid funeral leave up to three 
scheduled work days. 

The plants covered by this agree- 
ment are at Boise, Ida.; Baltimore, 
Md.; Columbus, O.; Broderick, Cal.; 
Montgomery, Ala.; Nashville, Tenn.; 
East St. Louis, Ill; Portland, Ore.; 
Ocala, Fla.; Ogden, Utah; Scotts- 
bluff, Neb.; South San Francisco, 
Cal.; Watertown, S.D.; Jackson, 
Miss., and Moultrie, Ga. 

At Nashville, the wage increase 
will be 7¢ effective September 4, 
1961, and 3¢ more September 3, 1962, 
and 3¢ on September 2, 1963. At the 
Ocala, Montgomery, Moultrie and 
Jackson plants, an increase of 7¢ will 
be paid September 3, 1962, with a 
reopener on wages a year later. 


Warn Aussie Beef Exporters 
Against Hurting U.S. Outlet 


The Australian Meat Board has 
cautioned exporters of beef in that 
country to “go easy” and to avoid 
what may be termed “dumping” of 
beef on foreign markets, especially 
the United States. On October 1, 
when Australian commitments re- 


garding quality and type of beef 
shipments with some European na- 
tions, especially Britain, expire, ex- 
porters there will be free to ship any 
grade of beef anywhere. 

If the U.S. price structure is upset 
Australia’s entire meat export trade 
to the U.S. would be in jeopardy, 
the Australian Meat Board pointed 
out. Australian producers find them- 
selves in the paradoxical situation 
of having buyers snap up poor qual- 
ity cattle, ignoring the better. 

R. Miller Hays of International 
Meat Brokers, Inc., San Francisco, 
also cautioned Australian exporters 
who are casting covetous eyes at 
the profitable North American mar- 
ket that the best Aussie beef can- 
not compare favorably with the 
U. S. grain-fed variety and will 
therefore have to be discounted. 

Hays and the Australian Meat 
Board agree on the point that: “If 
large quantities of beef are dumped 
on the American market after Octo- 
ber 1, Australian cattlemen can 
wave ‘goodbye’ to this lucrative 
outlet for manufacturing beef.” 


U. S. LARD STOCKS 

United States lard stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, totaled 126,900,000 Ibs. on 
July 31, compared with 149,600,000 
Ibs. a month before and 128,900,000 
lbs. on the same date a year earlier. 








DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS — Sheep. casings: er beet 
Pork sausage, bulk (f.0.b. Chgo.) SITAR S fas cwdanes 5.40@5.50 
7 SS ee 37 @39 SMOKED MEATS (cl. prices quoted to manu- SEEN MS cacdeiadacen 4.25@4.35 
Pork saus. sheep cas., Wednesday, Aug. 30, 1961 facturers of sausage) PR ere re 3.65 @3.75 
in 1b. package . 5444 @63 Hams, to-be-cooked, (av.) Beef rounds: @er set) MBVEE WR sb cccecccces 2.75 @2.85 
» Sheep casing, 14/16, wrapped ........... 50 Clear, 29/35 mm. ....1.20@1.40 WAS TE Ses isincnes 1.65@1.75 
in 1-Ib. package ...... 64 @71 Hams, fully cooked, Clear, 35/38 mm. ....1.30@1.50 
» Skinless, 1-Ib. ..4714@51% 14/16, wrapped .......... 51 Clear, 35/40 mm. ....1.10@1.30 
Bologna ring, bulk ....5014@56 Hams, to-be-cooked, Clear, 38/40 mm. ....1.35@1.60 CURING MATERIALS 
Bologna, a.c., bulk ....40 @43 16/18, wrapped .......... 50 Not clear, 40 mm./up 1.00@1.10 exe 
Smoked liver, n.c., bulk 54 @60 Hams, fully cooked, Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
Smoked liver, a.c., bulk 40 @48 16/18, wrapped .......... 51 bbls., del. or f.o.b. Chgo. $12.38 
sausage, self- Bacon, fancy, de-rind Beef weasands: (Each) pure refined gran. nitrate 
service pack. ........ 67 @74 8/10 Ibs., wrapped ....... 49 No. 1, 24 in./up 15@ 18 of soda, f.o.b. N.Y. ..... 5.95 
bal Eng., lunch spec. 65 @70 Bacon, fancy, sq. cut, seed- No. 1, 22 in./up 16@ 18 pure refined powdered nitrate 
ve yo lo SERS 47 @54 less, 10/12 lbs., wrapped 50 Beef middles: @er set) of soda, joo ha cones 10.95 
Fang . ngue, n.c. ....5214 @66 Bacon, No. 1 sliced, 1-lb. Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacke . hg ‘ one 
Port tongue, a.c. ....46%@64 heat seal, self-serv., pk. .. 59 Spec. wide, 2%-2% in. 3.00@3.10 | Chg. gran., carlots, ton .. Si. 
per loaf, bulk ..... 5214 @68 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-lb. 
le & pimento loaf 4414 @54 Narrow, 1%-in./dn 1.10@1.20 bags, f.o.b. whse., Chgo. . 29.00 
Bologna, a.c., sliced, (del’d) 5 sie alee Sugar: 
im one doz. ...2.67@3.60 SPICES Beef bung caps: a fob. spot, Ni. SAE REPRE 6.05 
+ dunch spec., Clear, 5 in./up ...... 2@ 46 Refine andard cane 
sliced, 6, 7-02., doz. ..4.17@4.92 @asis Chicago, original Clear, 4%-5 inch 34@ 36 —gran., delv’d. Chgo. ...... 8.90 
Olive loaf, barrels, bags, bales) Clear, 4-4% inch ...... 21@ 23 Packers curing sugar, 100- 
sliced, 6, 7-02., doz, ..3.02@3.84 Whole Ground Clear, 3%-4 inch 15@ 17 ‘Ib. bags, f.0.b. Reserve, 
PL. sliced, 6-0z., doz. | 2 87@4.89  Alispice, prime .... 86 96 Seti Wee GOO cc cccaceccans 8.60 
P.&P. loaf, sliced, . ° POMEIOE  ccccacecs 99 1.01 Beef bladders, salted: (Each) Dextrose, regular: 
6, 7-0z., dozen .... 2.87@3.60 Chili pepper ........ ‘a 61 7% inch/up, inflated 22 Cerelose, (carlots, cwt.) .. 6.65 
ry é Chili powder ...... «s 61 6%4-7% inch, inflated 14 Ex-warehouse, Chicago .. 7.12 
Cloves, Zanzibar ... 59 64 5%-6% inch, inflated 14 
Ginger, Jamaica .. 45 50 Pork casings: @er hank) 
DRY SAUSAGE Mace, fancy Banda 3.00 3.30 29 mm./down .........6.00@6. SEEDS AND HERBS 
Gel East Indies ...... oe 2.25 29/32 mm. ... 6. 7 
Cervelat ~» Ib. Mustard flour, fancy .. 43 32/35 mm (el., Ib.) Whole Ground 
Thuringe hog bungs ....1.11@1.13 INO. 2 onc cccsccese oe 38 35/38 py Caraway seed ...... 26 31 
— CCC 66@ 68 West Indies nutmeg 1.50 py cag Cominos seed ...... 34 39 
Wolsteiner 75@ 77 Paprika, American, en a ae Mustard seed, 
iam, Bc 9@ 92 NO. 2 o.scesscceee 56 Hog bungs: Fancy ........++- 22 
hemi, Geeos ug 1.01@1.03 Paprika, Spanish, Sow, 34-inch cut ......... 68@70 Yellow Amer. .... 22 
Paar enoa style ....1.11@1.13 Rie “nddecesose 80 Export, 34-inch cut ...... 62@64 Oregano .......++ 37 46 
salon ee 2@ 54 Cayenne pepper 63 Large prime, 34-in. ...... 48@50 Coriander, 
rit he 91@ 93 Pepper: Med. prime, 34-in. ....... @40 Morocco, No. 1 .. 34 39 
OOo eeeeeeeeene 1.05 @1.07 Red, No. 1 ...... 59 Small prime, 3%4-in. ......19@21 Marjoram, French . 54 63 
Goteborg 
Die Wavénsceess 9%@ 6 eeccccccces Svea Sage, Dalmatian, 
mpi fou noe 7 


eer eeeeeees 


ONAL PROVISIONER, SEPTEMBER 2, 1961 





we eeeeeee 





FRESH MEATS... Chicago and outside 





CHICAGO 


Aug. 29, 1961 


CARCASS BEEF 


BEEF PRODUCTS 





Steers, gen. range: (carlots, Ib.) (lb.) 
Choice, 500/600 38 Tongues, No. 1, 100’s 30n 
Choice, 600/700 38 Tongues, No. 2, 100’s 26n 
Choice, 700/800 ..... 38 Hearts, regular, 100’s 2614 
Good, RR corns 2k) 37 Livers, regular, 100’s 19% 
Good, 600/700 ....... 3614 Livers, selected, 35/50’s 24lon 
OE RRA eae 331% Tripe, scalded, 100’s .. 7 
Commercial cow ‘ 3014 Tripe, cooked ..... wo 9n 
Canner-cutter cow ..2934 @30 Lips, unscalded, 100’s 12 

Lips, scalded, 100’s .... _14% 
BNE bp Chere d 450 0.90004 53%, @ 6 
PRIMAL BEEF CUrSs Eaes, 2008: ..ccsons 7 
A . Udders, 100’s ......... 5n 
Prime: (b.) 
Tr. loins, 50/70 (cl) 72 @90 FA 
Sq. chux, 70/80 .... 34 Beef t NCY MEATS 
Armchux, 80/110 .... 33 a a 1 33 
Ribs, 25/35 (cl) ....53  @57 pons le ~ aaa - 
Briskets, (Icl) ...... 241% @25 eps legions Papo 
Navels, no. 1 ....... 14 @15 pe hr 6/12 oz Bo 
Pienks, rough no. 1 .141%@15 Calf tongues, ‘1-b./dn. j 25 
Choice: 
Hindatrs., 5/700 oe 48n 
Foreqtrs., 5/800 ....303,@31%4 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ...4712 @48 FRESH 
a a phy Gel) oi phd Canner-cutter cow meat, db.) 
Armchux, 80/110 ....31 @33 - —. gacadinaent se 4214 @43 
Ribs, 25/30 (icl) ..... 50 @52 ae “ 
Ribs, 30/35 (icl) ....50 @52 Po py ~> el il 
Briskets, (Icl) ....... 2414 @25 75/aee, hennak 84.33 
ead, ace Bh ee 14 @15 Beef — ge rane de AG 
Flanks, rough no. 1 141%6@15 eee ee 
85/90%, barrels ..... 37 @38 

Good (all wis.): Boneless chucks, 

Rounds ..........+. 47 @48 See. SS Sree 4214 @43 
| ee 24 @25 Beef cheek meat, 
Sq. chux ........... 32 @33 trimmed, barrels .... 2934 
Ribs .. seen ee eens 42 @43 Beef head meat, bbls. 28 
Loins, trim’d. ....... 61 @63 Veal trimmings, 

boneless, barrels ....43 @44 


COW, BULL TENDERLOINS 


C&C grade, fresh 
Cow, 3 Ib./down 
Cow, 3/4 Ibs. 
Cow, 4/5 Ibs. 
Cow, 5 Ibs/up 

Bull, 5 Ibs./up 


CARCASS LAMB 


Prime, 30/45 Ibs. 
Prime, 45/55 Ibs. 
Prime, 55/65 Ibs. 
Choice, 30/45 Ibs. 
Choice, 45/55 Ibs. 
Choice, 55/65 Ibs. 
Good, all wts. 


oe lots. Ib.) 


VEAL SKIN-OFF 


ms @67 Piime. GAIN. .555.0065 55 53@54 
e @74 Prime, 120/150 ............ 52@54 
...87 @92 Choice, 90/120 ............ 49@50 
"*" 100 @105 Choice, 120/180 ........... 48@50 
...100 @105 Good, 90/150 .........00. 45@47 
Commercial, 90/190 ........ 39@42 
WEE. SOLERO. nce ciccsevcs 33 @ 36 
Cy TOR ~acacin. vi ectcace 29@32 
(icl., Ib.) 
ames BEEF HAM SETS 
-+ +3742 @40 Insides, 12/up, Th. ...... 5414 @55 

me a Outsides, 8/up, Ib. ....53 QA 
ote 72 / @ by 
""" "3716 @40 Knuckles, 712/up, Ib. ..54 6 

«...37 @391%4 ve 

...35 @38 n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 


FRESH BEEF (Carcass) 


Los Angeles 


Aug. 29 
Choice, 5-600 Ibs. ........ $39.50 @ 40.50 
Choice, 6-700 Ibs. ........ 38.75 @ 40.00 
Good, 5-600 Ibs. .. 37.50@39.50 
Good, 6-700 Ibs. .... . 37.00@ 38.50 
Stand., 3-600 Ibs. ....... 37.00 @ 38.00 
cow: 
Commercial, all wts. . 31.00@33.00 
Wey, alk ws. ........- 31.00 @ 32.50 
Canner-cutter ....... . 30.00@31.50 
Bull, util. & com’l. ...... 36.50 @ 39.00 
FRESH CALF: 
Choice, 200 Ibs./dn. . 46.00@ 49.00 
Good, 200 Ibs./dn. ....... 44.00 @ 46.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 41.00 
Prime, 55-65 Ibs. ........ 39.00 @ 40.00 
Choice, 45-55 Ibs. ....... 40.00 @ 41.00 
Choice, 45-55 Ibs. ....... 39.00 @ 40.00 
Geed, ail ts. ........005 35.00 @ 39.00 


FRESH PORK: 


(Carcass) 


(Packer style) 


135-175 Ibs. U.S. No. 1-3 None quoted 


LOINS: 
8-12 
12-16 


Ibs. 
Ibs. 


PICNICS: 
4- 8 Ibs. 


HAMS: 
12-16 lbs. 
16-20 Ibs. 


86 


48.00 @ 52.00 
49.00 @ 51.00 


32.00 @ 37.00 


48.00 @ 52.00 
47.00 @ 50.00 


Aug. 29 
$42.00 
40.00 @ 42.00 
39.50@ 41.00 
38.00 @39.50 
38.00 @ 39.00 


32.00 @ 33.00 
31.00 @ 32.00 
29.00 @ 31.00 
37.00 @ 38.00 


None quoted 
44.00 @ 46.00 


38.00 @ 40.00 
36.00 @ 38.00 
38.00 @ 40.00 
36.00 @ 38.00 
36.00 @ 38.00 


(Packer style) 
None quoted 


49.00 @ 54.00 
48.00 @ 54.00 


34.00 @ 38.00 


47.00 @ 52.00 
44.00 @ 49.00 


Aug. 29 
$40.50 @ 42.00 
40.00 @ 41.50 
39.50 @ 41.00 
38.50 @ 40.00 
36.00 @ 39.00 


31.00 @ 33.00 
30.00 @ 32.00 
29.00 @ 32.00 
37.00 @ 39.00 


46.00 @ 49.00 
45.00 @ 47.00 


35.00 @ 37.00 
35.00 @ 37.00 
3.500 @ 37.00 
35.00 @ 37.00 
32.00 @ 34.00 


(@acker style) 
31.50 @ 32.50 


49.00 @ 53.00 
49.00 @53.00 


33.00 @ 37.00 


48.50@ 52.00 
47.00 @ 51.00 





















$$$ 
NEW YORK i 
Aug. 30, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: dcl., Ib.) (el., Ib.) 
Minds, G/700) s..6.50¢ 50 @57 = breads, 6/12-07. ........ 10 B pp 
Hinds., 7/800 ........ 50 @57 -OZ./UP . ’ 
Rounds, cut across ard a selected Ua - 
RE, UE 55% sie b wens 49 @53 ee: MGMNCYS . 1... ececsccvacs 
Rds., dia. bone, f.o. 50 @54 Oxtails, %-lb., frozen ..... 1." . - 
Short loins, untrim. ..64 @80 
Short loins, trim. ....91 @126 VEAL SKIN-OFF bo 
(Pe a re 15 @19 (Carcass prices, lel., th.) -. 
PI en ose cee 51 @58 Hote Ly. SRE @61 rit 
Arm chucks ......... 33 @37 e, 120/150 ....... 56 @59 4 
TISERNS cc075 5 20058 26 @33 Choice, 90/120 .......... 51 @54 rtf 
rl 7 RAID A See RC 14% @18 ae of aoe 50 @53 
‘ oice ca all wts. ..42 @45 
Choice steer: Good, 60/90 ..... 47 @50 
Carcass, 6/700 ...... 4014 @41 Good, 90/120 ........_. 47 @50 
Carcass, 7/800 ...... wnea Good, 120/150 .........47 @4g pe 
» 8/900 ...... @ Good calf, all wts. .... ; 24 
Hinds., 6/700 ........ 4914 @54 peti oe. 8 
Hinds., 7/800 ........ 481% @53 CARCASS LAMB 23y 
Rounds, cut across, Acl., 1b.) BY 
A SCTE 49 @53 ; cae Qa 
hin, din, tale, be. O04 20 geaee* Gee Se ei 
Short loins, untrim. ..57 @66 Prime, 88/6 .... 003 39 @43 
Short loins, trim. ..77 @97 Choice, 30/45 sc cuwe ha @44 
gli ata Di 15 @19 Choice, 45/55 .......... 39 @43 Jot 
otianl ER RES Ou ayt pg Choice, 55//65 .......... 39 @43 
Arm chucks .......... 32 @36 7 4Ty 
1 Good, -S0/4B 2s. c0sasees 33 @42 
ee ees 25 @33 46 
o GOOG. SESS... ccucezcwa 36 @41 
i, SAPS eee 14 @18 God, 35/65 lS 34 @38 2 
Good steer: (Carlots, Ib.) ie 
Carcass, 5/600 Tyr er 3914 @41 Choices: SO/45.. 2... 2<.0c0 37 @41 9. 
Carcass, 6/700 ........ 39 @401%4 Choice, 45/55 .......... 36 @41 %0. 
Hinds., 6/700 ........ 48 @52 Choice, 55/65 .......... 35 @40 46 
oO! | ee 48 @52 B 
Rounds, cut across, CARCASS BEEF 3 
pate ORE. ods wok 48 @51 (Carlots, tb) a 
Rds., dia. bone, f.o. 49 @52 Steer, choice, 6/700 ....38 @40 
Short loins, untrim. ..54 @58 Steer, choice, 7/800 ....38 @40 - 
Short loins, trim. ....63 @70 Steer, choice, 8/900 ....37 @39 
WIE 2. & 0 urna.0 alp-artese id 15 @19 Steer, good, 6/700 ....374@39 | 
RR NS EA 46 @52 Steer, good, 7/800 
AST CHUCKS «6 <i ds icas 31 @35 Steer, good, 8/900 ..35 @37 
Se 
Oc 
Ne 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork De 
Aug. 29, 1961 PHILADELPHIA: cl., Ib.) Ja 
PRIME STEER: Acl., Ib.) Loins, reg., 8/12 ....46 @48 M 
Carcass, 5/700 ...... 42 @44 Loins, reg., 12/16 ...46 @48 | 
Carcass, 7/900 ....... @43% Boston butts, 4/8 ....35 @38 3 
Rounds, flank off ....51 @55 Spareribs, 3-Ib./dn ..47 @50 Al 
Loins, full, untr. ....54 @58 cues ene, 0 ae . 
Ribs, 7-bone ........ 54 @58 ams, sknd., 12/14 ..44 @ | 
Armchux, 5-bone ..... 32 @34 Picnics, s.s., 4/6 ..... 28 @31 
Briskets, 5-bone ...... 23 @25 ya Ee 8 Bw... . p44 se 
a ellies, 10/14 ........ 
es NEW YORK el.,1b) BY 
Carcass, 5/700 eocenee 41 oS . Loins, reg., 8/12 ..... 46 @52 - 
Carcass, 7/900 ....... 40 @41% Loins, reg., 12/16 45 @49 
Rounds, flank off ....50 @52 Woiton bette. 4/8 35 @41 J 
Loins, full, untr. ..... 50 @53 stats: ond , 12/16 "46 @53 M 
Loins, full, trim ..... 66 @69 Spareribs 3.lb./dn. ..47 @53 
Oe NA 52 @56 . ‘ ie 
Armchux, 5-bone ..... 32 @3H 2 
Briskets, 5-bone ..... 23 @25 CHGO. FRESH PORK AND : 
GOOD STEER: PO 
Carcass, 5/700 ...... we @41 RK PRODUCTS 
Carcass, 7/900 ....... @401% , Aug. 39, 1961 “ s 
Rounds, flank off "1150 @82 Hams, skinned, 10/12 .. a 0 
Loins, full, untr. -.49 @51 Hams, skinned, rte ae 4 N 
Loins, full, trim. ..... 64 @66 Hams, skinned, 14/16 .. s D 
Ribs, 7-bone ......... 47 @50 oo ee ae 3 J 
Armchux, 5-bone ..... 32 @34 poe ge "+ = tah 55 y 
Briskets, 5-bone ...... 23 @25 ue wae 39 
COW CARCASS: : Fea Se 
Comm’. 350/700 ..... OI ee are ua: 
: ; cacy, Pork livers ........... | 
Utility, 350/700 ...... 3214 @341%4 Tenderloins, fresh, 10’s 71 \ 
Can-cut, 350/700 ..... 32 @34 Neck bones, bbis. 9 
VEAL CARC.: Choice Good Feet, sc.. bbls. ...... 6 @7 
bo Ae, ee n.q. 44@47 ‘ 
le ie, ee 48@50 44@47 
120/150 Ibs. ...... as@50 44@47 OMAHA, DENVER MEATS ; 
LAMB CARC.: Pr. & Ch. Good ae } 
35/45 Ibs. ....... 40@42 36@38 cy ice steer, 6/700 ..$37.35@380 f ! 
45/55 Ibs. ........ 39@41 36@39 EPO vo icer, 7/800 .. 37,35@380 
S5/G8 Abe... 56003 38@40 35@38 Gdice steer, 8/900 .. none atd. 
Good steer, 6/700 . 36.00@37.0 
CHGO. PORK SAUSAGE Good steer, 7/800 ... s.nes18 
ifer, 5/700 .. 36. 
MATERIALS—FRESH Coed nelter,’ 3/700... 3k 7seml® 
Pork trimmings: (Job los) on oo ie eae = oan | 
40% lean, barrels .... =* Pork joing: 12/16 ... none atd. 1 
ong oe —— S gmap 4 Hams, skrid, 12/16 .. 40 00@ 42.00 
80% lean, barrels .... Bost. butts, 4/8 . 32,0063 
95% lean, barrels . 45 ost. Beaver ‘Ane. “99, 196 
mama" 30 Choice ‘steer, 6/800 367503738 
‘trimmed barrel 32 Choice steer, 8/900 .. 35.00@36.0 
P x chi k aa Choice heifer, 5/ 700° ° 
ork cheek meat, i lit: 29.00@ 30.0 
untrimmed ........... 30 Cow, utility ...-----+- 
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40 @43 


MB 
Acl., Ib.) 

39° @44 
39 @43 
39 @43 
39 @44 
39 @43 
39 @43 
33 @42 
36 @41 
34 @38 


37 @41 
36 @41 
35 @40 


14 
71 


. 9 
6 @7 


MEATS 


t.) 
1961 
37.35 @ 38.00 
37.35 @ 38,00 
none qtd. 
6.00 @ 37.00 
6.00 @ 37.00 
16.75.@ 37.00 
14.75 @ 36.00 
19.00 @ 30.50 
13.50 @ 45.50 
rone atd. 
1.00 @ 42.00 
2.00 @ 33.00 
1961 
16.75 @ 37.0 
5.00 @ 36.00 
36,00 
9.00 @ 30.00 













PORK AND LARD ... Chicago and outside 





———— 


CHICAGO PROVISION MARKETS 
from the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 23, 1961) 


SKINNED HAMS 









_ or fresh Frozen 

> em NDPIR coc. oboe sc 45 

Beep ihae OT Selene tee 40 

eee i ans Cys age" 

zs SAPP Sas eas sad 49 

edidenees le eee 

= MOE occas rece 39 

| 3612 

aks eve 24/26 ........34% 

Rasch e ee 

25/up, 2s in. ...... 3212 

PICNICS 

FF.A. or fresh Frozen 

Royo n9, « 4/6 ........24% 

} a EEE er 24 

Po a ON Bae ee 2314 

= SMU oan a's 5 231% 

4 ......f.f.a. 8/up 2s in ....22n 

,. | pear fresh 8/up 2s in ....n.q. 
FRESH PORK CUTS 

Job Lot Car Lot 

474@48.... Loins, 12/dn. ...... 7 





aasked, b-bid, n-nominal 





BELLIES 

F.F.A. or fresh Frozen 
ME ose Nie oaks Greet a teuees ston 
Ree 
3542 @36 ...... 
- Je eae 
36 
REBT A Speer: 
arr e 
ST sanacuss MED vicewces 3542 
D.S. BRANDED BELLIES (CURED) 
GM. ostanseens 20/25 ...... ..-26n 

eibata atest ork Se 





FAT BACKS 
Frozen or fresh Cured 
TO  cconanvese Lo I ere lin 
TR totnvedecet |, Bere 11% 
EEE Ce y= Ol Oe scsacvanes 12 
beac ewonees pi at Seer 12% 
MNES a0 50 cteheaae ok. Se 1234 
ee 5a. Sa nye 13% 
Se aareeseves Pee: goers” 13% 
ere og Peer 14% 


OTHER CELLAR CUTS 
Frozen or fresh Cured 


1814..... Sq. Jowls, boxed ...n.q. 
i Sa Jowl Butts, loose ..1612n 
Sap re Jowl Butts, boxed ...n.q. 





DRUM LARD FUTURES 


FRIDAY, AUG. 25, 1961 


Open High Low Close 
Sept. 9.10 9.10 9.10 9.10b 
| are oa mee 9.25b 
Nov. 9.45 9.45 9.37 9.40b 
Dee. 10.27 10.32 10.27 10.30 
re ae --. 10.35a 
Mar. 10.50 10.50 10.50 10.50b 

Sales: 360,000 Ibs. 

Open interest at close, Thurs., 
Aug. 24: Sept., 324; Oct., 159; 
Nov., 173; Dec., 209; Jan., 19; 
Mar., 3 lots. 

MONDAY, AUG. 28, 1961 
Sept. 9.00 9.00 8.75 8.87 
Oct. 9.20 9.20 8.80 9.00b 
Nov. 9.35 9.35 9.00 9.15a 
Dee. 10.15 10.15 10.00 10.07 
Jan. ee <n 
10.40 1040 10.35 10.35a 


Sales: 8,160,000 lbs. 
Open interest at close, Fri., Aug. 
3: Sept., 322; Oct., 159; Nov., 
he Dec., 211; Jan., 19; Mar., 6 
ots, 


TUESDAY, AUG. 29, 1961 


Sept. 8.90 9.10 8.90 8.95b 
Oct. 9.10 9.27 9.10 9.10b 
Nov. 9.22 9.40 9.22 9.25b 
Dec. 10.10 10.30 10.10 10.17b 
Jan. re ac ae 10.25b 
Mer. ..... Ras Cag i 

Sales: 5,160,000 Ibs. 

Open interest at close, Mon., 


Aug. 28: Sept., 285; Oct., 153; Nov., 
185; Dee., 202; Jan., 19; Mar., 6 
lots. 

WEDNESDAY, AUG. 30, '1961 
Sept. 8.95 


9.10 8.95 9.02b 
Oct. 9.10 9.20 9.05 9.17b 
Nov. 9.25 9.40 9.25 9.32b 
Dec. 10.17 10.30 10.17 10.30a 
Jan. ive AE Sab 10.25b 
Mar. 10.37 10.45 10.37 10.45b 
Sales: 3,560,000 Ibs. 
Open interest at close, Tues., 


Aug. 29: Sept., 252; Oct., 162; Nov. 
= Dec., 209; Jan., 19; Mar., 6 


THURSDAY, AUG. 31, 1961 


Sept. 8.97 9.00 8.72 8.72 
bs 9.20 9.20 8.95 8.95 
ov. 9.30 9.35 9.10 9.15 
- 10.27 10.30 10.15 10.17 
ar aes rae weet 10.25a 
- 1045 10.45 10.35 10.40 
Sales: 9,600,000 Ibs. 
Open interest at close, Wed., 


Aug. 30: Sept., 229; Oct 167 
g. 30: a 4 9 3 Nov., 
216; Dec., 210; Jan., 19 Mar., 6 lots. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Aug. 25, Aug. 26, 

1961 1960 
P.S. lard (a) 7,559,549 6,904,901 
P.S. lard (bh) since eee == weve 
D.R. lard (a) 8,320,742 2,472,033 
D.B, Ward OD. wicivtinin | ° avues 
TOTAL LARD 15,880,291 9,376,934 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
SLICED BACON 
Production of sliced ba- 
con for the week ended 
August 12 amounted to 19,- 
557,687 lbs., the U.S. De- 
partment of Agriculture 
has reported. 


MEATS SWING LOWER 

Meat prices, in reversing 
a rising trend, established 
an average of wholesale 
price index of 94.8 per cent 
for the week ended August 
22. This represented a 
fractional decline from 95.1 
for the previous week. The 
meat index for the corres- 
ponding week last year was 
96.3. The average primary 
market price index settled 
to 118.9 from the revised 
119.0 for the previous week. 
Current indexes were cal- 
culated by the Bureau of 
Labor Statistics on the ba- 
sis of the 1947-49 average 
of 100 per cent. 
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MARGINS CHANGE UNEVENLY THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Lean pork, under pressure 
difference in cut-out margins. 


this week, made most of 
Markdowns on such cuts 


more than offset the improved demand for fats, cuts, 
etc. and the lower market on hogs. Consequently, the 


minus margins widened on 


the two heavier classes. 


Handyweight hogs gained somewhat, however. 








Value Value Value 

—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 

~~ —, on | oni Ce ee on 

per percwt. per per ewt. per percwt. 

ewt. ‘in. ewt. fin. ewt. fin 

alive yield alive yield alive yield 

ROE GH vn cocundessass $11.90 $17.42 $11.41 $16.50 $10.75 $15.32 

Fat cuts, lard ......... 5.31 7.72 5.32 7.70 5.17 7.30 

Ribs, trimms., etc. 2.29 3.30 2.01 2.90 1.83 2.61 
CI OR ns vin dn ceees 18.21 18.46 18.31 
Condemnation loss .....  .09 .09 09 
Handling, overhead .... 280 2.55 2.30 

rote) Utils. rrr ; 30.80 21.10 30.59 20.70 29.36 

TOTAL VALUE 7 28.44 18.74 27.10 17.74 25.23 

Cutting margin ® —2.36 —2.36 —3.41 -—2.96 —4.13 

Margin last week ...—1.70 -—2.46 -—2.15 —3.11 -—2.76 -—3.87 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


KS reer ere 
50-lb. cartons & cans 
Tierces 


San Francisco No. Portland 


Aug. 29 Aug. 29 
.25 16.50@ 19.00 15.00 @ 18.75 
00 16.00 @ 18.00 None quoted 


15.00@17.00 None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Aug. 30, 1961 
Refined lard, drums, f.o.b. 

GENET oa a Fel sae cuss cine $12.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 12.00 
Kettle rendered, 50-lb. tins, 

SOR. CHRRRO coc ccccccss 4.00 
Leaf, kettle rendered, 

s, f.0.b. Chicago 13.50 

RMR ONO ccd andecice duals 13.25 


Standard shortening, 
North & South, delivered 20.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Oven 

(Bd. Trd.) Trd.) Mkt.) 

Aug. 25 .. 9.05n 8.75 11.25n 
Aug. 28 .. 8.80n 8.87 11.37n 
Aug. 29 .. 8.90n 8.87 11.37n 
Aug. 30... 9.00n 8.87 11.37n 
Aug. 31 .. 8.75n 9.00 11.50n 
Note: add %¢ to all lard prices 


ending in 2 or 7. 
f-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Aug. 26, 1961, was 16.1, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.1 ratio for the pre- 
ceding week, and 13.8 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.132, $1.134 and 
$1.186 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Aug. 30, 1961 
Crude cottonseed oil, f.o.b. 
WAR cade cudataes 133%4n 
Southeast ......... 13%4n 
i) PR epee es 134% @1354n 
Corn oil in tanks, 

POO ME ic scutes 17%b 
Soybean oil, 

f.o.b. Decatur ....... 10%n 
Peanut oil, 

yO 16%4b 
Coconut oil, f.o.b. 

Pacific Coast ....... 114n 
Cottonseed foots: 

Midwest, West Coast 1% 

WL Clad coda scab eas 15% 
Soybean foots: 

PE ere rr 1% 
OLEOMARGARINE 
Wednesday, Aug. 30, 1961 

White dom. veg., solids 

30-Ib. cartons ....... 25% 
Yellow quarters, 

30-lb. cartons ...... 27% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 2414 
Water churned pastry, 

750-lb. lots, 30’s ..... 2314 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

err or eer 11% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 
Aug. 25—Sept., 14.95b-96a Oct., 


14.19b-24a; Dec., 14.00-13.99; Mar., 
14.15b-19a: May, 14.18b-22a, and 
July, 14.16b-25a. 

Aug. 28—Sept., 14.89%b-91la; Oct., 
14.08b-12a; Dec., 13.86; Mar., 
14.01b-05a: May, 14.06b-08a, and 


July, 14.02b-09a. 

Aug. 29—Sept., 14.78; Oct., 13.97; 
Dec., 13.75b-77a; Mar., 13.88b-96a; 
May, 13.93b-98a, and July, 13.90b- 
14.00a. 

Aug. 30—Seovt., 14.9492; Oct., 
14.07; Dec., 13.93-92; Mar., 14.09; 
May, 14.10b-14a, and July, 14.10b- 
18a. 

Aug. 31—Sept., 
14.00-13.97; Dec., 13.80b-84a; Mar., 
13.93b-14.00a: May, 13.95-14.05a, 
and July, 13.93b-14.00a. 

b-bid, a-asked. 


14.90-78; Oct., 


87 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 30, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 6.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


LOW test .cccccccccvcccccccecs 7.25n 
MOG, BORE cccccnccwcecsocccer 6.75n 
BHIGN CORE ccc cccccvecvesccecece 6.00n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged 87.50@ 95.00 
50% meat, bone scraps, bulk .. 85.00@ 90.00 
60% digester tankage, bagged .. 95.00@ 97.50 
digester tankage, bulk ... 92.50@ 95.00 
80% blood meal, bagged ....... 130.00 @ 132.50 

Steamed bone meal, 50-lb. bags 
(specially prepared) ......... 97.50 
6U% steamed bone meal, bagged 80.00@ 82.50 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *6.00 
Hoof meal, per unit ammonia .. 76.50 
DRY RENDERED TANKAGE 
Low test per unit protein ..... 1.65n 
Medium test, per unit prot. ... 1.55n 
High test, per unit prot. ...... 1.50n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 16.50 
Jaws, feet (non gel.) ton ...... 6.00 
Trim. WOME, FON cviccosicccvcccses 5.50@ 9.50 

Pigskins (gelatin), Ib. (cl) ..... 6%@ 7 
Pigskins, smoked, edible (cl) ... 174on 
ANIMAL HAIR 

Winter coil-dried, 

CBs. Wea, TOD  cccoccscecs 60.00@ 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 1%Z@ 2% 
Summer processed (Apr.-Oct.) 

Be Ts. “wenavecen ésausboacsse 6@ 7 


*Del. midwest tdel. mideast, n-nom., a-asked 


BY-PRODUCTS... FATS AND OILS 





TALLOWS and GREASES 


Wednesday, Aug. 30, 1961 











The inedible fats market held 
steady late last week, and trade vol- 
ume was only moderate. Bleachable 
fancy tallow sold at 6¢, prime tallow 
at 544¢, special tallow at 54%4¢, No. 1 
tallow and yellow grease at 5¢, all 
delivered Chicago. Bleachable fancy 
tallow, high titre stock, was available 
at 614¢, c.af. New York, with bids 
fractionally lower. Choice white 
grease, all hog, traded at 734¢, c.a-f. 
Chicago, with bids out for more; 
sellers asked 77 @8¢. 

Bleachable fancy tallow was re- 
ported sought at 6@6%¢, c.a.f. New 
Orleans. A fair to good movement 
of edible tallow came about last Fri- 
day, with sales reported at 742¢, f.0.b. 
Denver, 734¢, f.o.b. Omaha, and also 
at 8l¢¢, c.a.f. Chicago, and Chicago 
basis. Some special tallow changed 
hands at 554@534¢, c.a.f. New York. 

At the start of the new week, ad- 
ditional selling was reported, and 
again at steady quotations. Bleach- 
able fancy tallow, good production, 


sold at 6¢, prime tallow at 5444, spe- 
cial tallow at 54¢, and yellow grease 
at 5¢, all c.a.f. Chicago. Some bleach. 
able fancy tallow, regular stock, sold 
at 64¢, delivered New York, and 
high titre stock was bid %¢ higher, 

A few tanks of edible tallow 
traded at 742¢, f.o.b. Denver, and 
some also moved at 734@7%¢, fob, 
River; the top price was for materi- 
al at selected River points. Addition. 
al tanks of edible tallow sold at 8%¢ 
c.a.f. Chicago, and Chicago basis, 
Choice white grease, all hog, was stil] 
bid at 734¢, c.a.f. Chicago, but it was 
held up to 8¢. A couple of tanks of 
No. 1 tallow moved at 5¢, caf, Chi- 
cago. No. 2 tallow was reported bid 
at 41%2¢, and house grease at 434¢, 
also c.a.f. Chicago. 

Some bleachable fancy tallow 
moved at midweek at 5% @6¢, caf. 
Chicago, the outside price for the 
better quality material. Special tal- 
low sold again at 5%4¢, and yellow 
grease at 5¢, also c.af. Chicago, 
Special tallow met buying inquiry 
at 534¢, and yellow grease at 5l¢, 
both c.a.f. New York. Choice white 
able fancy tallow, good production, 





The Dupps Co. GERMANTOWN, OHIO 





Write for full information 
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) GREAT 


DUPPS 
COOKERS 


The Dupps No. 5 Drive Space Saver 
Cooker features a trouble free, simple yet 
ruggedly efficient drive. This gear reducer 
can be used with any standard electric 
motor. The Dupps No. 5 Drive occupies 
20% less plant space. 


Remember, Dupps has a cooker to fit 
every requirement. 
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grease, all hog, sold early at 7%4¢, 
and later at Tig¢, c.a.f. Chicago, with 
bids out for more; additional tanks 
were held at 8¢. Continued buying 
interest Was apparent on bleachable 
ancy tallow at 644 @674¢, c.a.f. East, 
ihe top price for the high titre stock. 
Edible tallow moved at 75¢, f.o.b. 
Denver, and at 844¢, c.a.f. Chicago. 
Volume of trading was fairly large. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 74@7%¢, f.0.b. 
River, and 844¢, Chicago basis; orig- 
inal fancy tallow, 64.@614¢; bleach- 
able fancy tallow, 5%@6¢; prime 
tallow, 544¢; special tallow, 5%4¢; No. 
1 tallow, 5¢, and No. 2 tallow, 4%4¢. 

GREASES: Wednesday’s quota- 
tins: choice white grease, all hog, 
1%é; B-white grease, 544¢; yellow 
grease, 5¢, and house grease, 434¢. 
The above Wednesday price quo- 
tations on tallow and grease were 
not final, but subject to change 
during late trading rounds. 


EASTERN BY-PRODUCTS 
New York, Aug. 30, 1961 
Dried blood was quoted today at 
$5.75 per unit of ammonia. Wet ren- 
dered tankage was listed at $6 per 
uit of ammonia and dry rendered 
tankage was priced at $1.40 per pro- 
tein unit. 





CHICAGO HIDES 


Wednesday, Aug. 30, 1961 











BIG PACKER HIDES: The big 
packer market sustained two suc- 
cessive 14¢ setbacks last week, and 
volume of trading was estimated at 
about 115,000 pieces. After earlier 
bids 1¢ lower, a brisk trade devel- 
oped in most selections; earlier in 
the week, however, at 14¢ declines, 
about 80,000 hides were moved. 
Late Friday, it was noted that an- 
other 25,000 to 30,000 hides sold at 
an additional %4¢ decrease, with 
River heavy native steers at 1614¢, 
and 17¢ paid for low freight stock. 
Butts sold at 15¢ after earlier sales 
at 15%¢, while Colorado’s moved 
well at 134%4¢, but later, 13¢ was the 
highest price obtainable. Heavy na- 
tive cows closed the week at 1714¢, 
River, or 1¢ lower for the week. On 
Friday, light natives sold off sharp- 
ly at 19%¢, and at 2114¢ River, with 
no action reported earlier in the 
week, Branded Northern cows sold 
eatlier in the week at 1644¢, with 
market pegged nominally at 16¢ at 
the close of the week. 

€re was some light inquiry for 

Vy native steers and branded 
steers on Monday of the new week 
at steady prices, but no action was 
Teported. Trading was again scant 


on Tuesday, with heavy native 
steers, branded steers, heavy native 
cows and branded cows available at 
steady prices. Late in the day, some 
River light native steers sold down 
to 20¢; the market for ex-lights was 
pegged at 2142¢. On Wednesday, 
about 30,000 hides sold at steady 
prices, involving heavy native steers, 
butt-branded steers, heavy native 
cows and branded cows. Also some 
light native steers sold at 20¢, steady 
with Tuesday, when the market 
broke 1¢. Some branded cows and 
Colorado steers were reportedly 
booked “inside” to tanning subsidi- 
aries of packers. 

SMALL PACKER AND COUN 
TRY HIDES: Trading was light in 
the Midwestern small packer hide 
market after showing an easier un- 
dertone last week. Tanners again 
were slow in taking on _ supplies, 
while packers,: for the most part, 
were reluctant to make further price 
concessions. The 60/62-lb. average 
native allweights were quoted at 
15@16¢ for plumps and mediums. 
The 50/52’s were listed at 1744@18¢ 
nominal, as both sides awaited fur- 
ther developments. Country hides 
were slow, with some buying inter- 
est under last sales. This week, 
50/52-lb. locker-butchers were re- 
ported available at 1544@16¢, f.o.b. 
shipping points. Straight 50/52-lb. 
renderers were quoted at 14@144¢, 
while No. 3 hides, same average, 
were available at 11@11%4¢, f.o.b. 
basis. Choice, Northern trimmed 
horsehides were rather draggy, and 
quoted at 7.00@7.25, f.0.b. shipping 
point; some sellers listed slightly 
higher asking prices. Ordinary lots 
ranged from 5.00@5.50, f.o.b. basis. 

CALFSKINS AND KIPSKINS: 
The big packer calfskin market con- 
tinued quiet, with last reported sales 
of both lights and heavies at 65¢. 
Packers, while not listing offerings, 
were reportedly thinking in terms of 
70¢, when ready to sell. A few River 
kips and overweights recently sold 
steady at 55¢ and 46¢, respectively. 
This week a few Ocala kips and 
overweights sold at 54¢ and 45¢, re- 
spectively. Regular slunks last sold 
at 1.80, with 2.00 asked this week. 
Small packer allweight calf was 
listed steady at 45@48¢, as were 
regular production kips at 40@41¢. 
Southwestern cooler kips were re- 
ported firm at 49@50¢. Country all- 
weight calf reportedly sold at 31@ 
33¢, quantity and quality considered. 
Country allweight kips were firm at 
26@28¢. 

SHEEPSKINS: Trading was light 
in shearlings and clips, with supplies 
still thin. This week, the market for 
Northern-River No. 1 shearlings was 
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pegged at .80@1.00, with Southwest- 
erns at 1.40@1.50. No. 2’s ranged 
from .50@.60, the outside price for 
good River and Southwestern prod- 
uct. Very few clips are being pro- 
duced, with the market pegged at 
1.65@1.85, the outside price for 
Southwestern product. No new de- 
velopments were reported in Mid- 
western lamb pelts, with September 
production scheduled for sale next 
week. August production last sold 
at 1.75@2.00 per cwt. liveweight ba- 
sis. Full wool dry pelts were avail- 
able at .20 Chicago, or Chicago basis. 
Pickled skins were listed steady, 
with lambs at 11.00 and sheep at 
13.00, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 30, 1961 1960 

Let. native steers ... 20 174%4n 
Hvy. nat. steers ....1644@17 14% @15 
Ex. Igt. nat. steers .. 21% 19n 
Butt-brand. steers .. 15 12 
Colorado steers ..... 13 10% 
Hvy. Texas steers ... 14n lin 
Light Texas steers .. 18n 154on 
Ex. lgt. Texas steers . 19%n 17n 
Heavy native cows ..17124@18 15 @15len 
Light nat. cows ..... 19% @21% 16 @17 
Branded cows ...... 16 @17n 12% @13% 
Native bulls ........ 134%n 10%@11n 
Branded bulls ....... 121%4n 914 @10n 
Calfskins: 

Northerns, 10/15 Ibs. 65n 521%4n 

10 Ib./down ....... 65n 50n 
Kips, Northern native, 

Sa SE sacs eve 55n 3914n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 15 @16n 11 @12n 
50/52-Ib. avg. ....... 17% @18n 13% @144%4n 
SMALL PACKER SKINS 
Calfskins, all wts. ..45 @48n 38 @40n 
Kipskins, all wts. ..40 @4in 29 @30n 
SHEEPSKINS 

Packer shearlings: 

We. B.  sckkcancsace 80@ 1.00 1.00@ 1.25 

We. AL pdéecenncsis 50@ .60 -75@ 1.00 

we -20n -21n 
Horsehides, untrim. 8.00@ 8.25n 8.25@ 8.50n 
Horsehides, trim. ... 7.00@ 7.25n 8.00@ 8.25n 


n-nominal 


N. Y. HIDE FUTURES 


Friday, Aug. 25, 1961 


Open High Low Close 
Oct. ...17.85b 18.10 17.90 17.92 
Jan. ... 17.38b 17.43 17.35 17.25b- .35a 
Apr. ... 17.20b 17.28 17.25 17.10b- .20a 
July ... 17.00b AoE ae 16.90b-17.10a 
Oct. ... 16.85b 16.75b-17.00a 


Sales: 26 lots. 
Monday, Aug. 28, 1961 


Oct. ... 17.90b 17.80 17.75 17.75b- .90a 
Jan. ... 17.35b 17.35 17.25 17.25b- .34a 
Apr. ... 17.10b 17.10 17.10 17.05b- .10a 
July ... 16.90b 17.00 17.00 16.85b-17.00a 
Oct. ... 16.70b cove eee 16.60b- .90a 


Sales: 9 lots. 
Tuesday, Aug. 29, 1961 


Oct. ... 17.65b 18.00 17.98 17.98b-18.00a 
Jan. ... 17.25b 17.45 17.31 17.45 

Apr. ... 17.05b = 17.15 17.15 17.15b- .25a 
July ... 16.85b cece cece 16.95b-17.10a 
Oct. ... 16.65b 16.70b-17.00a 


Sales: 11 lots. 
Wednesday, Aug. 30, 1961 


Oct. ... 17.80b 18.20 18.00 18.15b- .23a 
Jan. ... 17.35b 17.68 17.60 17.60b- .70a 
Apr. ... 17.10b 17.48 17.40 17.35b- .50a 
July ... 16.90b oes esiee 17.15b- .40a 
Oct. ... 16.75b 17.10 17.10 17.00b- .30a 


Sales. 13 lots. 
Thursday, Aug. 31, 1961 


Oct. ... 18.30b 18.37 18.10 18.20b- .37a 

Jan. ... 17.65b 17.89 17.55 17.60b- .80a 

Apr. ... 17.35b 17.60 17.35 17.35b- .50a 

July ... 17.20b 17.30 17.30 17.20b- .40a 

Oct. ... 17.10b sees ose 17.00b- .25a 
Sales: 34 lots. 


LIVESTOCK MARKETS ...Weekly Review 












Beefmaster Breeders Chartered; First For Breed 


A charter has been granted to Beefmaster Breeder 
Universal, first organization for breeders of Beefmaster 
cattle. Headquarters have been established at 601 Milan 
Building, in San Antonio. Announced objectives of 
BBU are to further improve and develop the breed and 
to gain wider acceptance and recognition for it through- 
out the world. 

Members of the board of directors are: Walter T. 
Bessette, Dr. Watt M. Casey, Dr. M. L. Chaloupka, H. W. 
Cultra, George C. Calloway, Dan Gibson, A. E. Hitz- 
felder, E. L. Lodge, Jack Musser, Gentry T. Powell, Sr., 
Ted Sare and Walter W. White. 


Cow Bruises Most Frequent in October, Says LCI 

Bruising occurs most frequently during the fall move- 
ment of cattle in the West, according to Livestock Con- 
servation, Inc. Results of a study conducted by LCI 
showed that 2,797 slaughter cows, or 26.5 per cent of 
those counted, were bruised during shipment and pen- 
ning in October. An April test showed only 1,110 
bruised cows. During the course of a year, 21,515 cows 
had bruises for a year average of 10.1 per cent of the 
number tallied. 


LIVESTOCK RECEIPTS AT 12 MARKETS 
Salable and total receipts of cattle, calves, hogs and 
sheep at the 12 major market centers in July, 1961-60, 
were reported by the U. S. Department of Agriculture, 
as follows: 








———_CATTLE CALVES———— 
Salable Total Salable Total 
1961 1960 1961 1961 1960 1961 
Chicago 163,457 154,476 170,366 863 1,189 863 
Cincinnati 12,908 14,670 17,274 2,777 2,743 2,804 
Denver -»» 41,061 36,572 59,305 397 564 1,041 
Fort Worth 33,256 49,003 44,363 5,800 9,164 9,686 
Indianapolis 30,973 25,880 31,074 3,254 4,265 3,254 
Kansas City 69,608 73,563 88,347 2,759 4,878 7,114 
Okla. City 46,145 46,704 47,989 3,007 5,926 3,118 
Omaha ..... 151,344 149,752 158,490 1,695 1,861 1,744 
St. Joseph 61,707 62,480 67,638 1,507 2,074 1,523 
N. S. Yards 61,000 62,102 62,790 7,172 9,288 7,513 
Sioux City .. 114,072 102,462 117,009 2,471 2,634 2,657 
S. St. Paul .. 85,939 77,022 94,361 15,152 15,547 15,988 
Totals .... 871,470 854,686 959,006 46,854 60,133 57,305 
Totals, July, 1960: cattle, 965,021; calves, 72,943. 
HOGS — —SHEEP & LAMBS—— 
1961 1960 1961 1961 1960 1961 
Chicago 116,700 114,117 119,545 16,352 16,372 21,100 
Cincinnati 38,151 42,245 46,032 8,091 7,500 8,398 
Denver -. 18,664 17,307 37,051 51,929 42,713 124,432 
Fort Worth . 7,241 9,373 17,635 38,536 37,935 88,702 
Indianapolis 103,815 123,946 103,965 11,335 9,549 11,615 
Kansas City 62,111 59,120 71,936 19,472 23,108 38,566 
Okla. City 12,895 13,520 27,672 9,704 7,519 9,704 
Omaha ..... 152,388 134,759 222,751 41,748 40,151 50,566 
St. Joseph 85,697 89,557 118,805 27,069 24,652 38,401 
N. S. Yards 171,436 205,003 172,501 20,185 18,229 24,302 
Sioux City 125,401 113,239 155,642 28,213 24,941 34,758 
S. St. Paul .. 170,296 157,876 209,098 29,437 23,174 46,557 
Totals ... 1,064,795 1,080,062 1,304,633 302,071 275,843 497,101 


heep, 468,713. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in July, 1961-60; numbers, costs and 
percentages are shown below as follows: 
STEERS, JULY, 1961-60 


Totals, July, 1960: hogs, 1,306,413, 


Grade Number of head Per cent of total Av. price cwt. 
July July July July July July 
1961 1960 1961 1960 1961 1960 
eee 13,922 6,610 3.7 2.0 $23.06 $27.25 
Choice 220,833 182,185 58.2 54.2 22.19 25.23 
Goed svcvee 119,850 127,346 31.6 37.9 21.34 23.58 
Standard 22,031 17,515 5.8 5.2 19.62 20.21 
Commercial | eae nan a 17.50 ban 
Utility 2,637 2,521 7 7 18.66 18.44 
All grades . .379,291 336,177 21.81 24.40 
HEIFERS, JULY, 1961-60 
Prime ..... 1,559 2, 1.3 1.9 $23.10 $25.90 
Choice . 61,163 47,579 52.8 43.3 22.36 24.84 
eee 45,916 52,980 39.6 48.2 21.18 23.07 
Standard 6,347 6,266 5.5 5.7 19.35 19.93 
Utility ..... 909 951 8 9 17.48 17.38 
All grades ..115,894 109,874 21.72 23.71 
90 
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LIVESTOCK PRICES AT LEADING MARKETS anc 
Livestock prices at five western markets on Tuesday, | ™ 
Aug. 29, were reported by the Agricultural Marketing Sot 
Service, Livestock Division, as follows: qui 
N.S. Yds Chicago Sioux City Omaha St. Paul . 
BARROWS & GILTS: v 
U.S. No. 1: v. 
180-200 $17.75-18.50 ——__ 17.75. U. 
200-220 18.50-18.75 $18.75-19.00 1875.19.00 U, 
220-240 18.50-18.75 18.75-19.00 18.75-19,09 U 
U.S. No. 2 v. 
180-200 17.75-18.50 Ms 
200-220 18.50-18.75 18. 
220-240 18.60-18.75 insane U, 
240-270 .... 18.25-18.75 : . 
U.S. No. 3: vU. 
200-220... .$18.25-18.40 18. 
220-240 .... 18.25-18.40 $18.00-18.35 pore . 
240-270 .... 18.00-18.40 18.00-18.25 18.00-18.25 17.75-18 95 U 
270-300... 17.35-18.00 U. 
U.S. No. 1-2: U, 
180-200... 18.35-18.65 17.75-18.65 17.75-18.60 17.00-18.75 17.75-18,75 U. 
200-220 .... 18.50-18.65 18.60-18.75 18.60-18.75 18.75-19.00 18.50-18,.73 U, 
220-240 .... 18.50-18.75 18.60-18.75 18.60-18.75 18.75-19.00 18.50-1875 Sov 
U.S. No. 2-3: v. 
.S. No. 2-3: : 
200-220 .... 18.25-18.50 18.25-18.50 17.75-18.35 18.25-18.50 18.00-18.95 U 
220-240 .... 18.25-18.50 18.25-18.50 18.25-18.50 18.25-18.50 18.00-18.95 
240-270 .... 18.00-18.50 18.00-18.35 18.25-18.50 18.00-18.50 17.75-18.95 ( 
270-300... 17.50-18.25 17.50-18.25 
U.S. No. 1-2-3: eh 
180-200 .... 18.00-18.50 17.50-18.50 17.75-18.50 17.00-18.75 17.25-18,95 
200-220 .... 18.35-18.60 18.25-18.60 18.35-18.60 18.50-18.75 18.25-18.50 
220-240 .... 18.35-18.60 18.25-18.60 18.35-18.60 18.50-18.75 18.25 18,50 
240-270 . 18.10-18.60 18.00-18.50 18.25-18.60 18.00-18.75 17.75-18.50 Aug 
sows: P 
U.S. No. 1-2-3: Aug 
180-270 .... 17.00-17.25 17.75-18.25 17.00-17.50 16.75-17.00 Aug 
270-330 .. 16,50-17.25 ————  16.75-17.50 16.50-17.50 16.50-16.75 | Aug 
330-400 . 15.50-17.25 15.00-17.25 15.50-16.75 15.25-17.00 15.00-16.7 
400-550 | 13.75-15.75 13.75-15.25 14.00-15.50 14.25-15.75 14.25-15.50 | 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: I 
900-1100 24.75-25.50 24.50-25.25 23.50-24.75 ——— Ie 
1100-1300 24.50-25.75 24.25-25.25 23.50-24.75 ——— 
1300-1500 23.50-25.75 23.50-24.75 23.00-24.75 wel 
Choice: CAT 
700-900 .. 24,00-25.25 24.00-25.00 23.25-24.50 23.25-25.00 23.25-24.75 st 
900-1100... 24.00-25.00 24.00-24.75 23.25-24.50 23.25-24.75 23.00-24.50 St 
1100-1300 .. 23.25-24.75 23.00-24.75 23.00-24.50 23.00-24.75 23.00-24.50 i 
1300-1500 .. 23.00-24.25 22.50-24.50 22.50-24.25 22.50-24.50 22.25-23.75 
Good: Ce 
700-900 .. 22.75-24.00 22.75-24.00 21.75-23.50 21.50-23.25 22.25-23.25 Bi 
900-1100... 22.50-24.00 22.75-24.00 21.75-23.25 21.50-23.25 22.00-23.25 — VEA 
1100-1300 .. 22.00-23.75 22.00-23.75 21.75-23.25 21.25-23.00 21.50-23.00 Vv 
Standard, C 
va . 20.50-22.75 21.00-22.75 20.00-21.75 20.00-21.50 20.50-22.95 . 
y; ’ 
all wts. .. 18.75-21.00 20.00-21.00 19.00-20.00 19.00-20.00 18.50-20.50 : 
HEIFERS: U 
Prime: U. 
900-1100 23.75-24.25 Uv 
Choice: Uv. 
700-900 .. 23.00-24.00 22.50-23.75 22.00-2.375 22.50-24.00 22.25-23.50 v. 
900-1100 ... 22.50-24.00 22.50-23.75 22.00-23.75 22.50-24.00 22.25-23.50 v 
Good: U. 
600-800 .... 22.00-23.25 21.50-23.00 21.00-22.00 21.25-22.50 20.75-22.25 U 
800-1000... 21.50-22.75 21.25-22.75 21.00-22.00 21.00-22.50 20.75-22.25 U 
Standard, om 
all wts. .. 19.50-22.00 19.50-21.25 19.00-21.00 19.50-21.25 19.00-20.75 " 
Utility, 
all wts. .. 18.00-19.50 18.00-19.50 18.00-19.00 18.00-19.50 17.50-19.00 2 
COWS, all wts.: LAI 
Commercial 15.50-16.75 14.00-16.25 16.00-17.00 15.75-17.25 15.50-16.00 P- 
Utility ..... 15.00-15.75 13.50-16.25 14175-16.25 15.25-16.50 14.50-15.50 b> 
Cutter ..... 14.00-15.00 13.50-15.75 14.00-15.25 14.25-15.50 13.00-14.50 
Canner .... 12.50-14.25 12.75-14.50 13.50-14.25 13.75-14.50 12.00-13.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-20.00 18,00-21.00 17.50-19.50 18.00-19.75 18.50-20.00 
Weity 3. 17.50-20.00 19.00-21.00 17.50-20.00 18.00-19.75 19.00-20.50 I 
Cutter ..... 15.50-17.50 18.00-20.50 16.50-18.50 16.50-18.00 17.00-18.50 
VEALERS, All Weights: ver 
Ch. & pr. 30.00 27.00 26.00 _ 28,00-34.00 
Std. & gd. 20.00-28.00 19.00-25.00 18.50-24.50 21.00-28.00 § We 
CALVES (500 Lbs. Down): CAT 
Choice ..... 21.00-23.00 21.,00-23.00 St 
Std. & gd. 16.00-21.00 17.00-21.00 St 
SHEEP & LAMBS: Q 
LAMBS (110 Lbs. Down): 
Prime ..... 18.00-18.50 18.50-19.00 17.75-18.00 17.25-18.00 17.50-18.0 
Choice + 16.50-18.00 17.00-18.50 17.00-17.75 | 15.75-18.00 17.00-17.38 
bad 04. 15.00-16.50 15.00-17.00 15.50-17.00 14.75-16.00 14.50-17. 
LAMBS (105 Lbs. Down) (Shorn): 
ee et 
Choice 16.00 16.50 —— 
Good ...... 15.00-16.00 aes 
EWES (Shorn): 
Gd. & ch 3.50- 4.00 4.00- 5.00 ————___2.50- 4.75 re 
Cull & util.  3.00- 4.00 4.00- 5.00 3.00- 4.25 2.50-4.75 3 
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CORN BELT DIRECT 


G 


Des Moines, Aug. 30— 
Prices on hogs at 15 plants 
and about 30 concentration 


yards in interior 


Iowa and 


Southern Minnesota, as 
quoted by the USDA: 


9 F 300-220 


US, No. 1, 220-240 
US, No. 2, 200-220 
US. No. 2, 220-240 
US. No. 2, 240-270 
US. No. 3, 200-220 
US. No. 3, 226-240 
US. No. 3, 240-270 
270-300 
180-200 none qtd. 

200-220 17.65 @18.35 
220-240 17.65@18.35 
200-220 17.40@17.90 
220-240 17.40@17.90 
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US. No. 1 


GILTS: 


Cwt. 
$17.75@ 18.35 
17.75 @ 18.35 
17.40@18.10 
17.40@18.10 
17.10@17.95 
17.00 @17.75 
17.00@17.75 
16.70 @ 17.60 
16.15 @17.30 


0 16.95@17.75 


270-300 16.35@17.40 
180-200 15.65@17.75 
200-220 17.40@ 18.00 


0 17.40@18.00 
0 17.05@17.90 


270-330 15.10@ 16.75 
330-400 14.10@ 16.00 
, 400-550 12.60@15.00 


Corn Belt hog receipts, 
as reported by the USDA: 


This 
week 
est. 
... 43,000 
Aug. 25... 43,000 


Aug. 26 30,000 
Aug. 28 62,000 
Aug. 29... 50,000 
Aug. 30. 50,000 
VESTOCK 


Last Last 
week year 
actual actual 
53,000 52,000 


PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Aug. 29 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good 


Heifers, gd. & ch. 
& com’l. 


Cows, util. 
Cows, can. & cut. 


Bulls, util. & com’l. 


Calves, gd. & ch. 


BARROWS & GILTS: 
US 220/240 18.00@18.25 
240/270 17.75@18.25 
270/300 none qtd. 

200/220 17.50@18.50 
220/240 18.50 @ 18.85 


No. 3, 
US. No. 3, 
US. No. 3, 
U.S. No. 1-2, 
U.S. No. 1-2, 


Cwt. 
- $23.00 @ 24.50 
. 21.50@22.50 
21.00 @ 23.75 
14.75 @16.50 
- 12.50@14.75 
17.00@19.25 


- 22.00@25.00 
. 21.00 @ 23.50 


US. No. 2-3, 200/220 18.25@18.50 


U.S. No. 2-3, 
U.S. No. 2-3, 
US. No. 2-3, 


SOWS, U.S. No. 1-3: 
330 bs. 


LIVESTOCK 


220/240 18.25@18.50 
240/270 18.00@18.50 
270/300 none qtd. 
1-3, 180/200 17.00@18.25 
1-3, 200/220 18.25@18.50 
1-3, 220/240 18.25@18.50 
. 2-3, 270/300 18.00@18.50 


Rdudgens 16.50 @17.00 
-» 15.50@16.75 
-. 14.75@15.50 


Choice & prime .... 
& choice .... 


17.00@17.50 
16.00@ 17.00 


PRICES 


AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Aug. 29 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.50 @ 24.50 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. 21. 00 @ 23.75 
Cows, utility ...... 15.50@17.50 
Cows, can. & cut. .. 13.00 @ 15.50 


ows & GILTS: 


No. 1-2, 195/225 19.25@19.35 


Us. No. 1-3, 
‘S. No, 2-3, 
sows: 2-3 


190/250 18.75@ 19.25 
A a 18.35 @18.75 


U.S. No. 1-2, 295/365 16.25@17.50 


U.S. No. 2-3, 
LAMBs: 
Choice & prime ., 








Good & choice ||| 


370/455 15.00@15.75 


- 17.00@18.00 
- none qtd. 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Aug. 29 


were as follows: 
CATTLE: Cwt 


Steers, choice ..... $23.00 @ 25. 00 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.00@23.50 
Cows, cut. & com’l. 13.00@15.50 
Cows, canner ...... 11.00 @ 12.50 
Bulls, util. & com’l. 18.00@20.50 
VEALERS: 
- 28.50@29.50 
- 25.00@ 28.50 
- 20.00@ 25.00 


200/240 18.50@18.75 
U.S. No. 3, 200/220 18.00@18.25 
» 220:240 18.00@ 18.25 
240/270 17.50@18.15 
270/300 none qtd. 

180/200 17.75@18.50 
200/220 18.40@18.65 
220/240 18.40@18.65 
200/220 18.00@18.35 
220/240 18.00@18.35 
240/270 17.75@18.35 
270/300 none qtd. 

180/200 17.50 @ 18.25 
18.25 @ 18.40 
18.25@ 18.40 
, 240/270 17.75 @ 18.35 
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b* Sted wes 16.75@17.50 
15.25 @ 17.00 


Choice & prime .... 
Good & choice .... 


16.50 @ 18.00 
12.00 @ 16.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Aug. 29 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.25 @ 24.75 
Steers, good ...... 21.50 @ 24.00 
Heifers, gd. & ch. . 22.00@23.75 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.00@15.00 
Bulls, cut. & util. .. 17.00@18.50 

VEALERS: 

Good & choice . 22.00@25.00 
Calves, gd. & ch. .. 21.00@23.50 


BARROWS & GILTS: 
No. 1, 220/240 none qtd. 
No. 3, 220/240 none qtd. 
No. 3, 240/270 none qtd. 
270/300 none qtd. 
1-2, 180/200 17.50@ 18.50 
No. 1-2, 200/220 18.50@18.65 
1-2, 220/240 18.50@18.75 
No. 2-3, 200/220 18.25@18.50 
. 2-3, 220/240 18.25@18.50 
No. 2-3, 240/270 18.00@18.50 
No. 2-3, 270/300 17.50@18.00 
No. 1-3, 180/200 17.25@18.56 
No. 1-3, 200/220 18.25@18.65 
— 1-3, 220/240 18.25@ 18.65 
. 1-3, 240/270 18.00@18.60 
SOWS, v. s. No. 1-3: 
Lee kaeens 16.75 @17.25 


ddadddadadadade 
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330/400 Ibs. ........ 15.50 @ 17.00 

400/550 Ibs. ........ 14.75@15.75 
LAMBS: 

Choice & prime .... 17.00@18.00 

Good & choice .... 16.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Lou- 
isville on Tuesday, Aug. 29 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@24.00 
Steers, util. & std. 20.00@22.00 


Heifers, gd. & ch. .. 22.00@23.00 
Cows, utility ...... 13.50 @ 16.00 
Cows, can. & cut. .. 11.00@15.00 
Bulls, util. & com’l. 19.00@20.00 
VEALERS: 
GE 6's6 crtivenctas 31.00 @ 32.00 
Good and choice .. 26.00@31.00 
Calves, gd. & ch. .. 21.00@25.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/240 18.25@18.50 
U.S. No. 1-3, 200/240 18.00@18.25 
U.S. No. 2-3, 220/260 18.00 
U.S. No. 3, 200/250 17.75@18.00 


SOWS, U.S. No. 2-3: 
Co a SER 15.50 @ 16.50 
450/650 lbs. ........ 15.00 @ 15.50 
LAMBS: 
Choice & prime .... 18.00@19.00 
Good & choice .... 16.00@18.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended August 26, 1961 (totals compared), as re- 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal . 12,017 12,510 45,327 35,486 
Baltimore, Philadelphia .......... 9,047 1,959 28,598 4,850 
Cincinnati, Cleveland, Detroit, 

ENE ovina oceans weaanenee 20,477 5,242 116,280 14,420 
CRM BO on cradn dew naet ce cbelege 18,516 6,274 31,495 6,955 
St. Paul-Wis. areas* .............. 28,493 12,965 92,142 11,672 
i EE UO eidln id 005s a cuieasas ase 11,871 1,763 75,819 3 
Sioux City-So. Dak. area‘ ........ 29,521 88,248 11,918 
Ct, SE wiccewcvececsesnasens 36,295 104 68,872 12,393 
RGN, OIE sak danse ceweansaes ns 14,882 sianes 29,785 eat 
Iowa-So. Minnesota® ............. 24,533 1,207 210,351 22,170 
Louisville, Evansville 

Nashville, Memphis ............ 6,991 3,425 49,332 oven 
Georgia-Florida-Alabama area? .... 10,251 5,195 21,028 eae 
St. Joseph, Wichita, Okla. City .. 18,897 1,242 33,340 5,969 
Ft. Worth, Dallas, San Antonio ... 12,250 4,865 13,656 34,394 
Denver, Ogden, Salt Lake City .. 22,878 228 13,083 45,035 
Los Angeles, San Fran. areas’ 25,488 1,089 30,242 28,923 
Portland, Seattle, Spokane ....... 9,115 382 17,001 9,211 

GUAT “TORAER 6 cinsecsceveass 311,522 58,450 964,599 248,981 

TOTALS SAME WEEK, 1960 ....315,328 70,025 1,012,846 233,281 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘¢In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 19 compared with 
same week in 1960, as reported to the Provis1IoNnER by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary . -$21.20 $19.95 $22.40 $24.10 $24.00 $24.60 $16.65 $16.15 
Lethbridge . 21.50 21.10 21.50 22.75 24.05 24.78 16.75 15.90 
Edmonton... 21.35 19.70 25.00 24.75 23.90 24.75 17.50 16.25 
Regina -. 21.25 19.60 22.50 24.00 23.05 24.05 15.80 15.90 
Moose Jaw .. 22.00 19.50 23.25 24.00 22.75 23.80 anne eee 
Saskatoon .. 22.00 20.00 24.75 24.00 23.00 25.40 17.50 ones 
Pr. Albert .. 22.00 19.80 23.25 22.75 21.70 24.70 16.50 15.25 
Winnipeg -. 23.05 21.16 29.18 27.09 23.66 25.33 19.00 16.60 
Toronto -. 24.00 21.50 30.00 30.00 25.12 28.00 22.00 21.00 
Montreal - 23.35 21.60 25.25 25.80 25.77 27.65 20.00 19.15 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Aug. 26: 





Cattle and Calves Hogs 

Week ended Aug. 26 (estimated) ............. :950 13,500 

Week previous (six days) .........ceeceeeeee 3,497 13,643 

Corresponding week last year .............. 3,356 16,063 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended Aug. 19, compared: 


Receipts at 12 markets 
for the week ended Friday, 
Aug. 25, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week t 
Aug. 19 1960 date 218,300 272,600 85,300 
CATTLE Previous 
Western Canada 25,826 22,118 week 214,000 249,700 87,700 
Eastern Canada _ 19,141 19,699 Same wk. 
TOCME sess 44,967 41,817 1960 224,200 290,200 88,800 
HOGS 
Western Canada 42,527 41,255 
Eastern Canada 59,120 55,489 
TORI. 24.08 101,647 96,744 NEW YORK RECEIPTS 
All hog carcasses Receipts of livestock at 
Sree © tk 111,935 107,373 Jersey City and Alst st., 
Western Canada 5,199 5,272 
Eastern Canada 7,423 8,528 New York market for the 
Totals. .sse0 12,625 13,800 week ended Aug. 26: 


Cattle Calves Hogs* Sheep 
14 none none none 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast directs) 1,402 
25: 


49 14,607 2,455 


markets, week ended Aug. Prev. wk.— 

Cattle Calves Hogs Sheep salable 90 none none none 
Los Ang. 3,600 400 Total, (incl. 
Stockton 1,775 350 600 400 directs) 1,272 none 13,326 3,496 


N. P’tland 2,250 475 1,650 3,250 *Includes hogs at 31st Street. 
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NOW 


learn how you 





eS RT DE 
. 


can benefit 
from FUTURES 
TRADING in 
FROZEN 
PORK 
BELLIES 


MEAT MEN 


You ane tnutted TO ATTEND THE GRAND OPENING OF THE FIRST FUTURES MARKET FOR 
TRADING IN FROZEN PORK BELLIES CONTRACTS AT THE CHICAGO MERCANTILE EXCHANGE, 110 NORTH 
FRANKLIN STREET. 


MARKET OPENS 9:30 A. M., MONDAY, SEPTEMBER 18. 


YOU CAN USE THE PRICE PROTECTION PROVIDED BY HEDGING YOUR INVENTORIES OR HEDGE BUYING 
AGAINST ANTICIPATED NEEDS. 


CALL OR WRITE FOR YOUR FREE EXPLANATORY BOOKLET EXPLAINING THE CONTRACT. 


EVERETTE B. HARRIS, PRESIDENT 
CHICAGO MERCANTILE EXCHANGE 


CHICAGO MERCANTILE EXCHANGE 


THE NATION'S 110 NORTH FRANKLIN STREET 
MARKET PLACE CHICAGO 6, ILLINOIS 


for potatoes, eggs LL 


frozen eggs, 
butter and 
I NGME. ke cece eect cet nese de oda dels ouinie siecle a 5s « POSIMOMA. 6 Hes Ne + 0's ite aa 


Send me a copy of your booklet describing trading of frozen pork bellies. 
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changes Shift Five Swift 
fxecutives to New Posts 

Swift & Company, Chicago, has 
anounced management changes af- 
fecting five ex- 
ecutives at meat 
packing plants 
and in the gen- 
eral beef, lamb 
and veal depart- 
ments. EDWARD 
F. HusKkIsson 
will become 
manager of the 





Evansville, Ind., 
EF HUSKISSON Plant on Sep- 
a tember 4, suc- 


ceeding O. C. YEAKLEY, who was 
named manager at Scottsbluff, Neb., 
effective September 11. THomas E. 
Rourer will head the combined lamb 
and veal department, effective Sep- 
tember 18. R. B. StTIvEN was ap- 
pointed to the staff of E. D. Frercu- 
ALL, vice president of meat packing 
plants, and G. R. NorMAN, was 
named head of the ProTen division 
of the general beef department. 
Huskisson joined Swift at its To- 
ronto, Canada, plant in 1948 and 
subsequently held positions in sales 
and the provision departments at 
Canadian units. Since 1960, he has 





T. E. ROHRER O. C. YEAKLEY 


been a member of the staff of vice 
president Fletchall. The new Scotts- 
bluff manager, Yeakley, is a veteran 
of 27 years’ service with Swift and 
formerly managed Swift meat pack- 





G. R. NORMAN 


R. B. STIVEN 


ing plants at Montgomery, Ala., and 
ta, Ga. 
Rohrer, manager of the Scottsbluff 
Plant since December, 1958, started 
with Swift at Omaha in 1946 and was 








The Meat Trail... 








OFFICERS OF T-BONE CLUB, which held its annual meeting at Fontainebleau 
Hotel, Miami Beach, Fla., in conjunction with 76th annual meeting of Na- 
tional Association of Retail Meat and Food Dealers, discuss nomenclature 
of beef steaks with Eugene Scanlan (right), executive chef at Fontainebleau. 
Officers are (I. to r.): vice president, Leo Gree, Yonkers, N. Y.; secretary, 
William Sherry, jr., Philadelphia; president, Max O. Cullen, Chicago, who is 
assistant general manager of National Live Stock and Meat Board, and 
treasurer, J. Eschelbacker, New York City. In 36-year history of T-Bone 
Club, this is first time a president has been re-elected to serve second term. 





manager of the company’s plant at 
Hallstead, Pa., from 1955 to 1958. As 
head of the combined lamb and veal 
department, Rohrer will be located 
at Swift’s Chicago general office. 

Stiven joined Swift in 1933 and 
has held positions as head lamb buy- 
er in Chicago, head of the beef, lamb 
and veal department at Winona, 
Minn., and since 1956, head of the 
lamb department at the Chicago 
general office. 

Norman’s first position with Swift 
was as a student salesman at James- 
town, N. Y., in 1937. Since then, he 
has held various sales and adminis- 
trative positions in the beef, lamb 
and veal end of the business and, 
most recently, was head of the veal 
department at the Chicago office. 


JOBS 


Harotp M. Mayer, vice president 
and a director of Oscar Mayer & Co., 
Chicago, has been elected secretary 
of the firm, and Rosert M. Botz, vice 
president of sales and service for 
The Kartridg-Pak Co., a wholly- 
owned subsidiary of Oscar Mayer, 
has been elected secretary of that 
organization. Mayer, who is also 
president of Kartridg-Pak, succeeds 
James E. WatsH, who has retired 
after 38 years of service with Oscar 
Mayer. Mayer started with the com- 
pany in 1939, was elected a vice 
president in 1947 and elected to the 
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board of directors in 1954. Between 
1950 and 1961, Mayer was plant man- 
ager at Chicago, except for a brief 
period in 1953, when he served as 





H. M. MAYER 


J. E. WALSH 


manager of the company’s Philadel- 
phia plant. Mayer was elected presi- 
dent of Kartridg-Pak in 1953. Bolz 
joined Oscar Mayer in 1946 and sub- 
sequently served as a foreman and 
operations manager of the Philadel- 
phia plant. He was elected a vice 
president of Kartridg-Pak in 1953. 
Bolz also serves as assistant secreta- 
ry of Oscar Mayer. Walsh started his 
meat industry career with George A. 
Hormel & Co., Austin, Minn., in 1911 
and joined Oscar Mayer at Chicago 
in 1923. He was named general cred- 
it manager in 1928, was elected sec- 
retary in 1935 and was named to the 
additional position of assistant treas- 
urer in 1943. Walsh will continue his 
association with the meat industry as 
volunteer chairman of the meat 
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packing group for the 1961 Chicago 
Community Fund-Red Cross Cru- 
sade of Mercy campaign. Walsh has 
been succeeded as general credit 
manager by FRANKLIN J. Mazer, 
Madison credit manager since 1939. 


JosePpH D. VRANKOVICH has been 
appointed general manager of Miller 
Packing Co., Oakland, Cal., to fill the 
vacancy created by the death of 
Ben MIter, gr., last July. Vranko- 
vich, who has been with Miller 
Packing since 1938, was formerly as- 
sistant general manager of the firm. 


PLANTS 


H. A. Exxiort, president of Elliott 
Packing Co., Duluth, Minn., has 
announced the opening of a new 
distribution center in Fargo, N. D. 
To be called the Fargo division, the 
new center will mean increased em- 
ployment at the home plant in Du- 
luth and will supply processed meats 
to the new Fargo-Grand Forks 
trade area, the president said. The 
meats will be processed in Duluth 
and shipped to the Fargo division 
by refrigerated truck. HerMAN 
JACKSON has been named manager 
of the new division. 


Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., will build its third 


NON-PROFANITY Club 
has been founded in 
Jackson, Tenn., by 
Brooks Shaw (left) and 
W. L. Franks, executive 
vice president and 
sales manager, respec- 
tively, of Kelley Foods, 
Inc., Jackson meat can- 
ning firm. Theme of 
club, ‘‘Protecting Our 
Pride With a Penny,” 
is carried out through 
policy of giving penny 
to any member present 
when another swears. 

















plant on a 37-acre tract of land in 
the southwest section of Fort Wayne 
if a survey being taken by Eckrich 
engineers to determine the adapta- 
bility of the property for plant con- 
struction proves favorable, Henry C. 
EckKRICcH, president and general man- 
ager, announced. The firm has taken 
a 90-day purchase option on the 
land. He said the proposed plant 
would initially be used to package 
luncheon meats and would employ 
between 70 and 100 persons and 
eventually have as many as 600 em- 
ployes. Mox Pohlmeyer and Associ- 
ates will act as architects for the 
proposed plant with the Eckrich en- 


gineering department handling al] 
mechanical and electrical design 
plus all plant layout and equipment 
design. Should the purchase option 
be taken, construction would start 
by May, 1962, with operation planned 
for January, 1964. Eckrich has plants 
in Fort Wayne and Kalamazoo. 


TRAILMARKS 


Dr. Watiace Wrinpus, head of 
investigations at the 
Wyndmoor, Pa., hides and leather 
laboratory of the Agricultural Re- 
search Service, U.S. Department of 
Agriculture, was honored as the 


processing 











HESS-STEPHENSON 
BEEF AND PROVISION BROKERS 


CO. 


327 SOUTH LA SALLE STREET * CHICAGO 4, ILLINOIS 


PHONE: WA 2-5690-TELETYPE: CG 2287-2288 


MEMBER AND ASSOCIATE BROKERS 
CHICAGO MERCANTILE EXCHANGE 


OUR EXPERIENCE OF OVER 30 YEARS IN CASH PROVISIONS IS 
AVAILABLE TO OUR CLIENTS TRADING IN 


FROZEN PORK BELLIES FUTURES 
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EAT’S marvels will be im- 

pressed on American food 
buyers by the U. S. Department of 
Agriculture this fall through a 
traveling exhibit on beef, pork 
and lamb, Secretary of Agricul- 
ture OrvILLE L. FREEMAN has an- 
nounced. Entitled the “Meat Mir- 
acle,” this 64-ft. display will be 
shown throughout the U.S after a 
“premier Bar-B-Q” to be held in 
Washington, D.C., October 16. 

Explaining the USDA’s newest 
exhibit model to two fair manag- 
ers who went to Washington to 
preview it, Freeman said: “When 
we talk about meat, we almost 
have to say ‘Meat Miracle.’ Meat 
today is better than ever—and 
cheaper, in terms of labor re- 
quired to earn it. In 1921, it took 
the average wage earner about 32 
minutes to earn enough money to 
buy a pound of beef. In 1960, the 
same worker bought that pound 
for about 19 minutes’ work.” 

State fairs are expected to pro- 
vide many spectators for the 
USDA’s exhibit. Two of 22 fair 
Managers who have already re- 
quested the exhibit are Doucias 
Batpwin, St. Paul, Minn., and 
Jack Reynoups, Eastern States 








MINIATURE of U. S. Department of Agriculture’s ‘‘Meat Miracle” exhibit indicates its popular appeal at 


USDA fo Tour with ‘Meat Miracle’ Exhibit 








zi , 
- 
s a 





fairs. 


Exposition, West  Sspringfield, 
Mass., who predict the exhibit will 


market or how to cook them after 
they get the cuts home. 

The exhibit opens with the sto- 
ry of America’s heritage of west- 
ern livestock production and 
shifts to the problem of the mod- 
ern livestock producer, that of 
raising a quality meat-type ani- 
mal for a_ highly competitive 
wholesale market in the face of 
rising production costs. It also 
features an operating model of an 
automated livestock feeding sys- 
tem and challenges consumers 
with a meat “I.Q.” test by which 
homemakers can test their knowl- | 
edge of grades, quality and cuts. 

The exhibit concludes with 
what Secretary Freeman calls 
“some hard economic facts—not 
just suppositions”’: The average 
American consumer today spends 


RE Ses 


SCALED model of USDA's exhibit 
is shown to state fair directors 
J. Reynolds (left) of Eastern States 
Exposition and Douglas Baldwin 


22 per cent of income for food. If 
he were British, he would spend 
31 per cent; French, 32 per cent; 
Italian, 45 per cent, and in an un- 


derdeveloped country, it could 
require 70 per cent or more. 
According to Freeman, “The 
Meat Miracle,” is just one exam- 
ple “of what we seem to have to 
prove to American consumers. 
American food is a bargain.” 


(right), St. Paul, Minn., by Secre- 
tary of Agriculture O. L. Freeman. 


be popular among the heavily ur- 
ban state fair-goers who, they 
say, don’t understand the best 
cuts of meat to buy in a super- 








1961 winner of the Alsop award, the 
highest award of the American 
Leather Chemists Association. Dr. 
Windus has been occupied primarily 
with investigations of new tanning 
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International Union of Leather 


Chemists Societies. 


materials and the development of a 
new process of unhairing hides with 
enzymes. He received a gold wrist 
watch at a banquet in Washington, 
D.C., climaxing the meeting of the 


The Oscar Mayer & Co. plant at 
Madison, Wis., has begun buying 
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CONVENTION COMMITTEE for second annual meeting of New England 





Wholesale Meat Dealers Association, taking place over Labor Day weekend, 
September 1-4, picked Balsams Hotel in Dixville Notch, N. H., for 1961 meet- 
ing. Committee members are (seated, |. to r.): Eliot J. Frost, North Amer- 
ican Packing Corp., Boston; Sidney Ostrovitz, Monarch Packing Co., Inc., 
Salem, Mass.; Harold H. Snyder, Ward Meat Co., Inc., Boston; Milton Berger, 
New England Provision Co., Inc., Boston; (standing) Milton Silverman, Fed- 
eral Beef Co., Boston; Arian J. Lampert, Lampert Beef Co., Boston; Theodore 
Madfis, Somerville Packing Co., Inc., Somerville, Mass., and Lucius F. Foster 
of The Guild Associates. Convention is expected to attract about 500 persons. 





hogs on a carcass grade and yield 
basis. The company also will contin- 
ue its live grade and yield buying 
program at country buying points 
and the Madison plant. The carcass 


grade and yield program will be in 
effect on Mondays through Thurs- 
days on a Madison-delivered basis. 
W. R. Marquart, Madison general 
livestock procurement manager, said 


the new program has been set up in 
the interest of better hog production 
practices and marketing, 


The National Hide Association ig 
conducting a poll of its members to 
see whether they want to have the 
NHA’s 1962 annual convention op 
board the 20,000-ton luxury liner 
“Queen of Bermuda” enroute from 
New York City to Bermuda. As pro- 
posed, the convention would take 
place May 12-18, allowing members 
to attend the Tanners Council of 
America convention in Bermuda 
May 14-17. 


C. V. SHort, vice president and 


director of purchasing, Armour and | 


Company, Chicago, will be a fea- 
tured speaker at one of the 50 sinall 
group meetings planned for the Sep- 
tember 11-22 meeting of the Amer- 
ican Management Association at the 
La Salle Hotel in Chicago. 


DEATHS 


Ervin A. MILLER, retired manager 
of R. Wilke Meats, Inc., Columbus, 
O., died. His wife, Ross, and a 
daughter survive. 


Wr1am E. ScHNEmER, 69, a meat 
trade reporter in the Livestock Divi- 
sion, U.S. Department of Agricul- 
ture, passed away. Schneider had 
been with the Department of Agri- 
culture for about 40 years. 
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ST. JOHN 
SILENT TRANZ-PORTER DUMP BUCKET UPRIGHT 
CUTTER No. 668 EMULSIFIER 


Increase Production by Eliminating Labor! 


Moving product faster means moving it easier, too, when you 
use a St. John Tranz-porter pump and a St. John #2015 con- 


The smoothly-operating Tranz-Porter will pump emulsion di- 
rectly to the emulsifier at a steady, pre-determined rate. 
Assures high volume with minimum labor cost. 
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2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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KILL HOGS FAST, CHEAP 
uP TO 60 PER HOUR WITH... 


















BOSS} CRADLE RESTRAINER 


This new design features fast, efficient stunning of 
hogs and puts your plant in compliance. After hog 
enters Restrainer, (left above) the entrance gate is 
closed. The weight of the hog drops the floor when 
the lock is released, wedging the hog between the 
sloping sides of the Restrainer. While restrained, 
the hog is stunned electrically—then immediately 
ejected from the Restrainer (right above) to a 
sticking or shackling table. 


Ask for detailed literature on the Boss Cradle Restrainer, 
Boss Restraining Conveyor and Boss Electric Stunner. 








“74A7 


We Covece neat BUTCHERS SUPPLY COMPANY 





CINCINNATI 16, OHIO 








SEE NATURAL CASINGS ON TAPE 





SAVE TIME —-SAVE MONEY 
SEE FOR YOURSELF IN 


SUITES 942—944—946W 


DURING THE 


A.M.l. CONVENTION 


at the Palmer House 
SEPTEMBER 15-19 


INDEPENDENT 
CASING CORP. 


CHICAGO NEW YORK 











ANNOUNCING the new M&M 
SERIES 30 WHOLE CARCASS 
MEAT GRINDING HOG 


takes whole carcass of cow, horse or 
other large animal ... production of 
shop fat approximately 15 tons per hour 
-meat and bones approximately 30 
tons per hour. 


Extra large tapered spout Special bracing 


heavy construction 






All welded 
construction Simple 
well sealed design 
low 
Outboard maintenance 
roller 
bearings 
Inspection 
door for 
Write for easy knife 


detailed inspection and repair 
information 
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MITTS & MERRILL 
1001 SO. WATER ST. ° SAGINAW, MICHIGAN 


BUILDERS OF HOGS SINCE 
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- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_— © 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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USDA Ends Midwest 


Carlot Meat Reports 


Market news reports on carlot 
sales of meat in the Midwest, is- 
sued during the past 16 months as 
part of a research project, were dis- 
continued on September 1, says the 
U. S. Department of Agriculture. 

Research funds were used dur- 
ing the period April, 1960, through 
June, 1961, to conduct this project 
and to test the feasibility of estab- 
lishing such a report. Although there 
have been requests that the Midwest 
carlot meat reports be continued, 
research funds are not available for 
continuing such projects on a per- 
manent basis. 

The reports have been issued each 
Wednesday and Friday during the 
past year. They have included pric- 
es received by packers at major 
slaughtering centers in Omaha, Neb.; 
Sioux City, Iowa; Sioux Falls, S. D.; 
St. Paul, Minn.; Kansas City, St. 
Joseph and St. Louis, Mo., and in- 
terior points in Iowa and southern 
Minnesota. According to the USDA, 
approximately 40 per cent of the 
nation’s meat supply is processed 
through packing plants in this area. 

The research project was carried 
on jointly by the livestock division, 
Agricultural Marketing Service, and 
the marketing economics division, 
Economic Research Service. 


‘Give Meat for Christmas’ 
To Move Record Supplies 


In announcing plans for the 1961 
“Give Meat for Christmas” cam- 
paign, the National Live Stock and 
Meat Board, Chicago, has called at- 
tention to the fact that since the total 
meat production in the last quarter 
of 1961 is expected to be the highest 
on record for that period, the pro- 
motion can play a key role in moving 
the record supply into consumption 
channels. 

The prediction of record supplies 
was made recently by a group of ag- 
ricultural economists meeting with 
the National Meat Promotion Com- 
mittee in Chicago. The committee 
suggested that the annual meat-for- 
Christmas promotion be utilized as a 
means of merchandising increased 
supplies of pork, along with the con- 
tinuing high level of beef supplies, 
during the critical fourth period of 
1961. 

The Meat Board again is distrib- 
uting its “Give Meat for Christmas” 
promotion handbook to meat pack- 
ers, wholesalers, purveyors, retail- 
ers, livestock grower and feeder or- 
ganizations, farm groups and live- 
stock marketing and transportation 
agencies, as well as to advertising 
agencies, newspapers, radio-televi- 
sion and other groups. 

The handbook discusses the meth- 


ods and potentials of the camppi 
and also describes the materials that 
have been produced by the Board 
for the program. These include 
point-of-sale streamers, auto bump. 
er stickers, advertising mats, meg 
gift certificates and meat Photos. 
The materials deal with beef, pork, 
lamb, sausage, canned meats and 
other meat items. 

The gift certificates this year are 
in a form that can be used as a check 
with space provided for imprinting 
the name of a bank. They are for use 
by organizations that deposit a cer- 
tain amount of money in the bank 
and then distribute the gift certifi. 
cates, which can be used to pur- 
chase meat at a retail store with the 
retail meat dealer cashing the check. 

Another new feature of the mate- 
rials this year is a Santa Claus figure 
that can be placed in retail store win- 
dows with a bag of meat gifts. 

“It is important that people in all 
branches of the livestock and meat 
industry get started now in pushing 
the meat-for-Christmas idea and in 
participating in the campaign,” says 
Max O. Cullen, assistant general 
manager of the Meat Board. 

“One way to do this is by giving 
meat to personal friends and rela- 
tives for Christmas. Another is for 
business firms within the industry to 
adopt the policy of giving meat or 
meat certificates to employes and/or 
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No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
°4,225” 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 


POT PET TV OV eS OT 
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customers. A third method is for in- 
dividuals and organizations within 
the industry to encourage other busi- 
ness firms in their own areas to give 
meat or meat certificates as their 
annual gifts to employes or to their 
customers.” 

The Meat Board official says a 
survey of businesses by a leading 
business publication shows that 56 
per cent of U. S. business firms send 
gifts to customers or prospects at 
Christmas and 65 per cent give 
Christmas gifts to employes. 

Acopy of the promotion handbook 
can be obtained upon request by 
writing to the National Live Stock 
and Meat Board, 407 S. Dearborn st., 
Chicago 5, Ill. 


Meat Board Pork Group 
Recommends Several Steps 


Several steps to boost the budget 
of the National Live Stock and Meat 
Board so it can engage in individual 
species promotion were proposed by 
the Meat Board’s new pork commit- 
tee at its initial meeting in Chicago. 

The committee recommended 
broadening the base of collections on 
hogs and increasing the amount col- 
lected per head. Other proposals, de- 
signed to win more support for the 
program, include: the establishment 
of a speakers’ bureau to present the 
Meat Board story more effectively at 
industry meetings; an expanded 
presentation of the Meat Board story 
on swine industry association pro- 
grams; a filmstrip or motion picture 
dealing with Meat Board activities; 
a monthly article for pork industry 
publications; distribution of Meat 
Board activity folders in rural banks, 
and increased work with the restau- 
rant industry. : 

Plans for a short movie dealing 
with pork, which the Meat Board 
will produce in the near future for 
television use, were discussed at the 
meeting. James Nance of Alamo, 
Tenn., immediate past president of 
the National Swine Growers Coun- 
cil, is chairman of the pork commit- 
tee. John Jones of Geo. A. Hormel & 
Co, Austin, Minn., represented Hor- 
mel board chairman H. H. Corey at 
the Chicago meeting. 

The beef committee, headed by 
Norman Moser of DeKalb, Tex., will 
meet for the first time this month. 

Meat Board officials led by John 
M. Marble of Carmel Valley, Cal., 

an of the directorate, met re- 
cently with representatives of the 
Tennessee livestock and meat indus- 
try in Nashville to discuss the ex- 
pansion into species promotion and 
explore ways to reach a larger pro- 
Portion of livestock marketings and 
slaughter in that state. 














FROZEN BLOCKS 


OF ANY 


MATERIAL... POSITION 
SIZE... HARDNESS... SHAPE 


Rietz Extructor was developed specifically to 
reduce frozen meat blocks on a high capacity, 
continuous basis. ‘‘Parrot beaked’’ rotating arms, 
moving at slow speed, pull the block down into 
the machine, chop off sections and convey these 
sections toward the discharge end. Sections are 
further reduced (as they are being conveyed) by 
vertical ‘‘anvils’” placed along the bottom of the 
machine. At the discharge end, final control of 
particle size is maintained by an “‘orifice plate.” 


EXTRUCTORS 


IN MODELS WITH HARD BLOCK CAPACITIES 
FROM 2,000 to 24,000 Ib./ hr. ARE USED 
AHEAD OF MEAT GRINDERS FOR Hamburger — Stew 
Chili con Carne Meat — Meat for Meatballs — Ravioli Meat 
AHEAD OF EMULSION CUTTERS FOR Sausage 
DIRECT AS DISCHARGED FOR Hash 
AHEAD OF FINE GRINDERS FOR Baby Foods 


SPECIAL ADVANTAGES 
e Handles frozen, partially thawed or fully 
thawed blocks. 
e Handles blocks of any size or shape with 
out indexing. 
e Handles any material including frozen bone, 
frozen by-products blocks, etc. 
e Crack-free, crevice-free interior plus hinged 
orifice plate provides complete access, and 
fast, easy cleaning. No knives to remove. 
e Virtually no maintenance—no knives to 
sharpen—rugged, simple, dependable con- 
struction. 
e Control of particle size through interchange- 
able orifice plate results in finished product 
with original meat characteristics. 


FOR FURTHER INFORMATION, PLEASE SUPPLY THE FOLLOWING DATA: 
Material and block dimensions 
Product being prepared 
Capacity requirements 
Particle size desired 
Present equipment being used 


Rietz Extructors are available in Carbon Steel (Nickel Alloy coating optional) or Stainless Steel 


MANUFACTURING COMPANY 
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‘Keep It Clean and Cold’ 
To Avoid Contamination, 


Dudley Tells Processors 


The primary problems of the meat 
processor—microbial, chemical and 
operational—can be solved by build- 
ing up technical competence and ap- 
plying “hard work, a little pride 
swallowing and a few dollars,” Rob- 
ert P. Dudley, meat products manag- 
er of Merck & Co., Inc., Rahway, 
N. J., told participants in the fourth 
annual Meat Science Institute at 
Rutgers University, New Brunswick. 

In his talk entitled “Meat Plant 
Problems,” Dudley pointed out that 
meat processors have to depend on 
the finished product to provide indi- 
cations of contamination by the 
“many species of bacteria, yeasts 
and molds that cause problems.” 

He added: “The seriousness of 
problems caused by microorganisms 
is also apparent when we consider 
that these symptoms may not appear 
until the product already has been 
purchased by the consumer or left 
lying exposed in a display case.” 

The solution he suggested is to use 
the considerable body of information 
available about such contaminating 
microorganisms to initiate in-plant 
procedures for the purpose of pre- 
venting problems from developing. 

“Keep it clean and keep it cold,” 
Dudley suggested as a motto for 


sausage kitchens and retail stores. 
All possible sanitary measures 
should be followed and meats, raw 
emulsions or finished products 
should be kept under a refrigeration 
temperature of 33° to 35° F. to dis- 
courage the growth of undesirable 
bacteria or molds. 

His talk at the Rutgers conference 
also covered chemical problems, 
which “are caused by the lack of, or 
the presence of, certain chemical 
compounds accompanied by discol- 
oration and off-odors.” He empha- 
sized that diagnosis of such problems 
is important because a number re- 
semble bacteriological problems. 

“Fortunately,” he told the meat in- 
dustry representatives in attendance, 
“all of the chemical color problems 
can be diagnosed, and here the as- 
sistance of a chemical laboratory is 
quite essential.” 

Dudley discussed the characteris- 
tics of surface discoloration caused 
by deposits of certain metals before 
presenting a detailed analysis of 
overcuring and undercuring. He 
pointed out that the inclusion of al- 
ready cured meat products like ham 
in various sausage formulations 
could lead to overcuring and conse- 
quent discoloration. 

He called the lean content of bacon 
the key to successful production of 
maximum cure color and color uni- 
formity. “We know that the chemical 


reactions involved in producing cure 
color take place in the lean areas 
and, for this reason, it is important 
to know where and how much of the 
curing ingredients actually are pres- 
ent in this area.” 

Dudley said that the addition of 
an excess amount of water to an 
emulsion requires extra time for 
cure color development. “The more 
water added,” he explained, “the 
longer the heat processing. This js 
false economy.” 

He stressed the necessity of re- 
cording information and of using 
such records. “If you run a test 
batch, make notes on how you did it, 
how much cure you used, what the 
temperatures were, etc.; then, if it 
comes out well, you’ve got the know- 
how.” 

The fourth annual Meat Science 
Institute, directed by Dr. Edward A. 
Nebesky of the food science depart- 
ment at Rutgers, was sponsored by 
the National Independent Meat 
Packers Association. 


California Beef Council 
Reports on Third Year 


The California Beef Council oper- 
ated on a budget of $145,797.80 dur- 
ing the year ended June 30, its third 
complete year of beef promotion, 
manager Walt Rodman reported. 

He said $45,116.06 was expended 





SAVE LABOR 





100 


shrinkage. Proper 


time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 
built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 


reduces the former arduous task of cleaning Ham Boilers, Meat 


Loaf Pans, or Loaf Containers, to a matter of simple routine. 


BOILER 


Investigate its merits. 


HAM 


Office and Factory ® ° e 


ORPORATION 


SPEED OPERATIONS 


Excessive pressure increases pressure every 


WASHER 


Port Cheaters New York 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 
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STAINLESS 
STEEL 
LAVATORY 


by St. Joh 


Designed for use wherever sanitation re- 
quirements are exceedingly high, this low- 
cost St. John lavatory is a remarkable 
achievement in every detail. 

Originally intended for use in packing- 
houses where it meets and surpasses all re- 
quirements for federally-inspected plants, it 
has found wide application throughout the 
food industry because of its smart appear- 
ance, functional design and many practical 


features, price $131.00 each 


For example: Bubbler $21.50 each 


* Extra Deep Bowl — with smoothly rounded inside 
corners. Deep-drawn of type 302 stainless steel, 
seamless and handsomely polished. 


* Splashback — drains into the bowl. Made of 
smooth, seamless stainless steel. 


* Unbreakable Soap Dispenser—chrome plated, per- 
manently fastened to splashback. Suitable for 
liquid or powdered soap. 


* Spray—chrome plated, with aerating nozzle. 


* Foot Operated Valve—hot and cold water sepa- 
rately controlled or mixed. 


* Pedestal—heavy cast aluminum alloy, resistant 
to virtually all acids and alkalis. 


* Simple Installations—attach to water lines and 
drain. Spray is piped from foot valve at factory, 
Write for full details 
and the complete St. John catalog. 





Write Dept. N-6 


ST. JOHN & CO. 


5800 $, Damen Avenue »* Chicago 36, Illinois 
Phone: PRospect 8-4200 

















for administrative activities, which 
included the collection of Beef Coun- 
cil fees by the Bureau of Livestock 
Identification, administration of Beef 
Council funds by the Bureau of 
Markets, maintenance of San Fran- 
cisco and Los Angeles offices, and 
activities of the five-man staff. 

The council spent $100,681.74 on 
promotional programs during the 
year, Rodman said, and the figure 
was augmented by an additional 
$47,300 from Leslie Salt Co., Califor- 
nia CowBelle groups and the sale of 
material to dealers and groups. 

Collections during the year 
amounted to $122,252.70, slightly 
higher than in the previous year but 
not enough to cover the cost of the 
1960-61 program, Rodman said, and 
all reserves now have been used. 
During the current year, the council 
must operate on actual collections, 
which are estimated at $120,000. 

“This lower budget will cause the 
council to curtail some of its activi- 
ties at a time when the demand and 
need for promotional activities have 
reached an all-time high,’ he ex- 
plained. 

Joint promotions with other com- 
modities and businesses again will 
cost about $45,000, Rodman noted. At 
least four tie-in promotions have 
been turned down by the council due 
to the lack of matching funds. 

“The only possible way for this 
picture to change for the better, 
wherein the council could take ad- 
vantage of the full beef promotion 
potential, would be with the com- 
plete cooperation of all cattle pro- 
ducers, feeders, dairymen, packers 
and auction yard operators,” Rod- 
man said. 

During the past year, the Califor- 
nia Beef Council supplied teaching 
aids and material to home econom- 
ics teachers throughout the state; 
sent new beef recipes, photographs, 
mats and other editorial material on 
a regular basis to more than 100 Cal- 
ifornia newspapers for use on their 
food pages; distributed thousands of 
full-color posters and banners and 
millions of recipes through retail 
outlets; participated in cooking 
schools, and presented programs for 
television and radio. 


Packaging Forum to Cover 
Food, Additives, Research 


Seminars devoted to food packag- 
ing, food additive problems, market- 
ing, packaging machinery and re- 
search and development will be 
highlights of the Packaging Insti- 
tute’s 23rd annual National Packag- 
ing Forum, October 18-20, at the 
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Hotel Biltmore, New York City. 





The meeting’s keynote address on 


BUSTER 
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NEW HEAVYWEIGHT 
MODEL 80 


TU 

















ALL OF THESE NEW 
FEATURES: 


® INTERNAL FLUSHING SYS- 
TEM provides instantaneous in- 
ternal cleaning throughout the 
day. No time lost. Meets re- 
quirements for federal in- 
spected plants. Ideal for rail 
dressing operations. 


® MOTOR MOUNTED ON 
RIGHT-HAND SIDE. Motor is 
totally enclosed 1 HP for extra 
power. Operator feels “at home” 
with saw the first time he uses 
BUSTER Band Saw Carcass 
Splitter. 

® HEAVIER WEIGHT. Plant 
owner can use present bal- 
ancers, thus eliminating instal- 
lation costs. Operator feels 
familiar with saw at once. “Just 
Hang It and Use It.” 

® TANK ADAPTERS or COM- 
PLETE STERILIZING TANKS 
of proper size are available at 
reasonable cost. 


PLUS THESE WELL KNOWN 

FEATURES: 

® FAST. Splits good grade beef 
from start to finish in one 
operation in 20 seconds. 

® ECONOMICAL. Thin band 
blade takes a very fine cut of 
bone. “Sell Bone, Don’t Waste 
Bone Dust.” 

® SMOOTH OPERATION. No vi- 
bration, no tired arms, no helper 
needed. 

® CLEAN CUTTING. Bone holds 
color. No bone smear, no dis- 
coloration, no splintered bone. 

® SPLITS HOGS TOO. Splits 
hogs as successfully as it splits 


Accepted by U.S.D.A. 
Meat Inspection Div. 


Patent claims filed. 


Contact your distributor or write 


GEORGE WELLS 


SAW COMPANY 


P.O. Box 9713 Bay Village 


Cleveland 40, Ohio 








SELECTED 


for improved profits try... 
BONELESS 


VERTLEAN ev 


@ GUARANTEED HIGH LEAN CONTENT AND LOW BACTERIA 
COUNT BY DAILY LABORATORY TESTS. 





Our Specialty: BONELESS BEEF & CUTS 


PIONEER PROVISION CO. 
990 BRADY AVE. N.W. 
ATLANTA 18, GA. 

U.S.D.A. EST. #742 


PIONEER PROVISION CO. 
OF MISS. INC. 

GRENADA, MISS. 

U.S.D.A. EST. #461 


Telephone Atlanta, Ga. 874-4431 
ASK FOR — RALPH ROBINSON OR FRANK BAILEY 








Now 15 to 450 GPMI! 


VIKING’S ENLARGED LINE OF HEAVY DUTY 
, HELICAL GEAR DRIVEN PUMPS 


> are, 





Figs. 288 and 388 units with 
size ‘‘C’’ reducers, capable of 
handling up to 25 H.P. at 350 
pump R.P.M.; 40 H.P. at 520 
pump R.P.M. 20 to 450 G.P.M. 
capacities. Five gear ratios 
available, using one gear case. 
Six pump sizes in this series. 











You now have an even larger range of Viking’s helical gear 
driven units to fit your pumping jobs. Speed and capacity 
now range from 15 to 450 G.P.M. They’re ideal for handling 
both thin and thick liquids, ranging from gasoline to molasses. 
Pumps equipped with packing or mechanical seals. Gear 
reducers independently mounted. All components can be 
quickly changed. Step up your delivery with these quiet, 
positive discharge, self-priming pumps! 








Fig. 288 units with size ‘‘B’’ 
reducers, capable of handling 
up to 10 H.P. at 1750 R.P.M. 
motor speed. 15 to 225 
G.P.M. capacities. Six sets of 
gearing using one gear case. 
Six pump sizes in this series. 





Send today for catalogs SP-534S 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. - In Canada, It's ‘‘Roto-King’’ Pumps 
Offices and Distributors In Principal Cities. See Your Classified Telephone Directory 








“The Broadening Horizons of Pack. 
aging Technology” will be delivered 
by William M. McFeely, vice presi- 
dent of the Riegel Paper Corp, of 
New York City. 

At the food packaging seminar 
James W. Coyle, technical director, 
Standard Packaging Corp., Flexible 
Packaging division, Clifton, N. J. 
will discuss “Technical Require. 
ments for Boil-in-Bag Packages,” 
and N. W. Postweiler, Manager of 
sales, Riegel Paper Corp., will speak 
on “Vacuum Packaging in Flexible 
Materials.” Eugene J. Kane, man- 
ager, packaging research, Thomas 
J. Lipton, Inc., Hoboken, N. J., will 
be seminar chairman. 

Speakers and topics at other ses- 
sions will include: D. G. Ward, gen- 
eral manager, container division, 
General American Transportation 
Corp., Chicago, “Containerization;” 
Walter Craig, vice president, Plasti- 
con Corp., “Plastic Packaging Grows 
Up;” Albert Kner, director of de- 
sign laboratories, Container Corp, 
of America, Chicago, “The Right 
Packaging Materials and Consumer 
Preference,” and Lowell K. Hanson, 
general manager, overseas division, 
Continental Can Co., New York 
City, who will discuss “Flexible 
Packaging Overseas 1961.” 


USDA Announces Purchase 
Plans on Chopped Meat, Lard 


The U. S. Department of Agricul- 
ture announced this week purchase 
programs for canned chopped meat 
and for lard. The canned chopped 
meat will be distributed to needy 
families and the lard will be dis- 
tributed to schools, institutions and 
needy families. Purchases will be 
made only from packers operating 
under federal inspection who are in 
compliance with provisions of the 
Humane Slaughter Act of 1958. 

Canned chopped meat must be 
prepared in accordance with Sched- 
ule CM, August, 1961, “USDA Spe- 
cifications for Canned Chopped 
Meat—Canned (Fully Processed).” 
Offers on canned chopped meat, 
either by letter or telegram, are due 
in Washington by 2 p.m. (EDT) 
each Tuesday until further notice, 
beginning Tuesday, September 5. 
Acceptances each week will be 
made by telegram by USDA filed 
by midnight Friday, following re- 
ceipt of offers. Deliveries under the 
first awards will be made during 
the period of October 2 through 
October 28. 

Lard must be packaged in 1-Ib. 
or 2-lb. cardboard cartons or in 3- 
Ib. tins, and be prepared in accord- 
ance with Schedule BB, “USDA 
Specifications for Packaged Lard— 
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Stabilized,” August, 1961. Offers on 
lard also are due by 2 p.m. (EDT) 
beginning on Tuesday, September 
5, and each Tuesday thereafter until 
further notice. USDA will make ac- 
eptances each week by midnight 
friday. Deliveries of lard under the 
first week’s offers will be due dur- 
ing the period of October 2 through 
October 14. 

Details of both purchase programs 
yill be mailed by USDA to packers 
and processors. All interested per- 
gns should contact the Livestock 
Division, Agricultural Marketing 
Service, U. S. Department of Agri- 
culture, Washingon 25, D. C., for 
additional information. Offers should 
be submitted to that office. 


| Meat Study Committee 


Named in South Carolina 


Gov. Ernest F. Hollings of South 
Carolina has appointed J. Clarence 
Dreher, jr., of 
Dreher Packing 
Co., Columbia, 
S. C., and two 
other men as 
members of a 
special state leg- 
islative commit- 
tee created to 
study marketing 
practices in- 
volved in the sale 
of meat in that 
state. Also named were Dr. Richard 
W. Carter, state veterinarian, and 
B, R. Smith, president of the State 
Livestock Council. 

In announcing the appointments, 
Gov. Hollings said it is vital that 
South Carolina residents be protect- 
ed from practices that would allow 
improperly prepared or packaged 
meat and meat products to be sold 
in the state. 

The committee was established by 
the 1961 South Carolina legislature 
after the State Agriculture Depart- 
ment said evidence had been found 
that some businesses were treating 
meat with a preservative to give it 
afresh, red appearance. 

Six state legislators also are serv- 
ing on the committee. They are 
Senators Robert Mayers of York, 
A. G. Arnette of Williamsburg and 
Walton M. Stephens of Abbeville 
and Reps. Fred Connor of Orange- 
burg, Milford McDonald of Anderson 
and A. T. Smythe of Charleston. 


J, C. DREHER 


New Illinois Study Law 


Gov. Otto Kerner signed into Il- 
linois law a bill to appropriate $250,- 
000 for a study of marketing proc- 
esses and uses for farm products. 








FORECLOSURE SALE 
PUBLIC AUCTION 


By order of the U. S. District Court 


Property of SIDNEY BEEF COMPANY, INC. 


SIDNEY, NEBRASKA 


FRIDAY, SEPTEMBER 22, 1961 —2:00 P.M. (MST) 


Beginning at East front door, County Court House 
Located on the main line of the Union Pacific Railroad & 
C. B. & Q., Frontier Airlines and Transcontinental Hwy. 30. 


Complete beef slaughtering plant. 


Capacity of 500 head a week with a much greater potential. Remodeled and equipped in 
1958 in accordance with the U. S..Government requirements at a cost of approximately 
$85,000. Concrete block construction, one story and basement, cement floors, area approxi- 
mately 22,000 sq. ft., including 3500 sq. ft. cooling and freezing section. 
Federal Inspected and USDA approved. 

5 Room modern house on premises 


Automatic ‘‘on the rail’’ dressing 
Natural gas, lowest rates 


20 Acre plant site 
Concrete holding pens 
Experienced labor supply 


diti. 





Modern equip t in Ilent ¢ 
The property will be offered first as an entirety and then in separate lots. 
Sale subject to confirmation of the U. S. District Court. 


For further information and brochure, contact 


TAYLOR & MARTIN, AUCTIONEERS, FREMONT, NEBRASKA 

















‘““WHITFORD”’ FLOOR DRAINS 


Especially made 
for packing houses 


Catch and retain valuable 
solids in easily removable 
basket. Prevent clogging 
drainage system. Aid san- 
itation. 

Don't buy a competitive 
drain at a few dollars 
cheaper when the WHITFORD drain made 
especially for meat packing plants will 
save you thousands of dollars a year. 


Free illustrated folder and prices on 






See page A-6 of 
“Purchasing Guide 


request. for the 
WHITFORD DRAIN CO. a 


1819 South Brook St. Louisville 8, Ky. 
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NEW SCHERMER 


2 IN 1 MECHANICAL STUNNER 


Combines, for the first time—for the price of one— 
the famous Schermer Model M.E. humane penetrator 
Stunner with the Schermer Model M.K. none-penetrat- 


Flashes on 





suppliers 


STUNNER 








ing stunner. Just one instrument solves—at minimum 
cost—all your humane stunning problems for all types 
of livestock. Guaranteed to stun instantly everything 
trom lamb to heaviest bull. Cartridge operated. With 
or without long handle. 


NEW SCHERMER SWITCHLESS ELECTRIC HOG STUNNER 


Controls electronically the correct stunning time ac- 


ST. JOHN & CO.:: A Major por. 
tion of the Globe Company pack. 
inghouse equipment line has hee 
purchased by the St. John firm, ac. 
cording to Jack Clark, president, f; 
stressed that repair parts for exist. 


ing machines, as well as complet § 


units, are now available from 
John and that there will be no jp. 





cording to size and weight of animal. Eliminates pre- 
sorting. Can be used with or without Schermer Animal 
Restrainer. No installation, just plug into your regular 
current outlet. Excellent for stunning in open pen. 
Stuns safely and humanely up to 1000 hogs per hour. 
Also works on sheep and calves. Affords maximum 
shock protection. Big savings are effected with this 


terruption of service. 


B-H EQUIPMENT CO: Thi 
Kansas City firm has announced that 
it has assumed exclusive manufac. 
turing of the Globe-Chicago line of 





TRANSFORMER 


equipment. 





ERS 


SCHERMER RESTRAINER 


Only Schermer offers over 30 years of experience 
in manufacturing a complete line of mechanical and 
electrical humane stunning devices. Profit from it, save 
money and write, phone or wire to: 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. 


Tel: Lexington 2-9834 

















See us at AMI 
Suite 841 
PALMER HOUSE 


ATLAS CASING 
CORP. 


58-23 203rd St. 
BAYSIDE 64, N.Y. 
Phone EVergreen 3-6042 


* 


Specialists in Precision 
Grading 
SHEEP——BEEF—HOG 
CASINGS 


* 











NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,700 
trade nomes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES” of the 
meat industry. 


The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 
PUBLICATION 

















trucks, wheels and casters, Sausage 
dump trucks, tables, drums, vats, ete 
A full inventory of replacement parts 
will be maintained for former Globe 
customers. Barliant & Company, 
Chicago, and Phil Hantover, Kansas 
City, have been appointed sales 
agents for the transport equipment 


BIDDLE SAWYER CORP: This 
chemical importer and _ distributor 
has announced the formation of a 
new division to be known as Enzyme 
Development Corporation. Purpose 
of the new organization is to expand 
research, manufacturing and mar- 
keting facilities and to promote new 
applications for enzymes, which cur- 
rently find wide usage in the phar- 
maceutical and food fields. 


AMERICAN VISCOSE CORP: 
Production of its polymer resin 
coated cellophane has been in- 
creased by more than 50 per cent to 
meet continued expansion in pack- 
agers’ use of the wrapping material, 
George J. Alles, vice president, has 
announced. 


THERMO KING CORP.: Appoint- 
ment of C. F. “Cap” Winslow as na- 
tional accounts manager for this 
transport refrigeration manufactur- 
er has been announced by M B. 
Green, executive vice president. 


DORSEY TRAILERS: Frank Mul- 
arz has been appointed director of 
regional sales for this division of the 
Dorsey Corporation, T. K. Dorsey, 
vice president, has announced. 


McCLINTOCK MANUFACTUR- 
ING CO.: Appointment of J. L 
“Blackie” Williams to president of 
this division of Ekco Products Com- 
pany was recently announced by 
Donald S. Burns, vice president. 


HOERNER BOXES, INC.: Rich- 
ard N. Hoerner, jr., marketing plan- 
ning manager for this Keokuk, Ia. 
firm, has received a six-month as- 
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signment as an assistant director for 
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SEE 


install 
Voss VALVES 


246 US Par OFF 


in your 
compressors 


peak performance 





(AIR + GAS + AMMONIA) 











Peak performance, maximum efficiency, greater output, and low- 
er power costs can be built into your oldest, and of course your 
newest, compressors by the installation of VOSS VALVES. 


hook THESE VOSS VALVE ADVANTAGES: 


¥ Quiet, vibration-free operation 
¥ 20 to 60% more valve area 

¥ less power consumption 

¥ minimum pressure loss 


normal discharge temperature 
lower operating costs 
utmost safety 


Our detailed proposal for increasing efficiency of your 
compressor will be sent without obligation. Send name, 
bore, stroke, and speed of your machine. 


JH. Hw : 
OSS VALVES © ies cast aanstny 
185 East 144th St, N.Y. 54, N.Y 
























E ARE PLEASED T0 
INVITE ALL OF OUR FRIENDS 
TO MEET US AT THE AMI 
CONVENTION, SEPTEMBER 15-19, 
IN OUR HOSPITALITY ROOM 
#831 AT THE PALMER HOUSE 


SOL ORDMAN 
BURT TOMPKINS 
MARTY TOWNSEND 
BILL HORWICH 
AL PETLIN 
JERRY ORDMAN 


S. ORDMAN BROKERAGE CO. 


7301 N. SHERIDAN RD., CHICAGO 26, ILL. 
SHELDRAKE 3-8120 











THE TEE CEE WIENER PEELER 




















_ANew Compact 


The Tee Cee Peeler has been combined with a new De-stringer to form 
a compact peeling unit for high speed, low cost production. These 
combined units operate as one machine run by a single operator. 


The Peeler forces air back through the entire length of wieners, the 
De-stringer removes the ties, the casing is cut length-wise and inverted, 
freeing the peeled product. Every wiener is perfectly peeled—no scar- 
fing, cutting or miss peeling. This method will peel any length or 
diameter of product at the rate of at least 50 feet per minute. Effi- 
ciency and mechanical simplicity of the Tee Cee Peeler keeps main- 
tenance and down time at a minimum .. . a feature that has been 
highly praised by all users. 


The unit is high enough for convenient discharge onto table or con- 
veyor. Floor space required is 36” x 19”. 


Eastern representative, LUCAS L. LORENZ INC., 80 Gerry St., Brook- 
lyn, N. Y.; Southern representative, STARR PARKER INC., 843 Marietta 
St, Atlanta, Ga; Western representative, S. BLONDHEIM Co., 425 3rd 
St, San Francisco, Calif.; Canadian representative, WWALTER PRESS- 
Wood, 30 Maybank St. Toronto, Canada; European representative, 
A. B. TARMIMPORTEN, Gothenburg, Sweden. 








on / EE CE E MANUFACTURING CO. 


7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 
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mobilization planning, containers and 
packaging division, business and 
defense services administration, U.S. 
Department of Commerce, Washing- 
ton, D.C., the company has reported. 


DANIELS MANUFACTURING 
CO.: Acquisition of Richard L. 
Boggs, 4931 Southeast Parkway, 
Sacramento, Cal., as representative 
for this Rhinelander, Wis., supplier 
in Washington, Oregon and northern 
California has been announced by 
the company. 


FORMED CONTAINER CORP.: 
This subsidiary of the Phillips Pe- 
troleum Co. has reported the ap- 
pointment of Twinpak Ltd., as its 
sales agency in Canada. The Cana- 
dian firm, headed by Robert and 
Davis Asch, is a packaging specialist 
with many dominion offices. 


PLASTIC SUPPLIERS, INC:: 
This East Coast distributor-convert- 
er of plastic materials has extended 
its services into the Southwest and 
West Coast. Complete converting 
and warehousing facilities are cur- 
rently being maintained in Dallas 
and Blackwood, N. J. 


EASTMAN CHEMICAL PROD- 
UCTS, INC.: Henry L. Ford has 
been elected president of this sub- 
sidiary of Eastman Kodak Co. 


Tennessee Drive Uncovers 
Weight-Price Violators 


More than half of 70,000 food 
packages checked in four Tennessee 
cities by the State Agriculture De- 
partment were found to be either of 
short weight or incorrectly priced. 
The survey was conducted in 153 
groceries in Memphis, Nashville, 
Knoxville and Chattanooga. “We 
have issued stop-sale orders on all 
short-weight packages detected,” 
said state agriculture commissioner 
W. F. Moss, “and we will not hesitate 
to prosecute second offenders under 
the weights and measures act.” 

That law was passed by the 1961 
Tennessee legislature. It provides 
fines from $20 to $200 and three 
months in jail for first offenders. 

Moss said the survey indicated a 
need for “continued watchfulness by 
the (state) weights and measures di- 
vision, not only in larger cities, but 
in smaller towns. We will enforce 
fully the provisions of the act.” The 
law generally provides that mer- 
chants must sell what they represent 
to sell. If a store offers a product at 
50¢ a pound, a half-dollar’s worth of 
the product must weigh a pound. 

“Some of the stores checked,” 
Moss said, “were doing an excellent 
job of giving value for the customers’ 





money. But far too many were not” 

Matt Jennings, who supervised the 
survey, said most of the packages 
checked were in meat departments 
Most errors resulted from careless. 
ness and insufficient supervision ot | 
store personnel, “not from any desig. 
by the store management to ' 
their customers,” he explained, 



















Intrastate ‘Scrap Drivers : 
Entitled to Overtime Pay 


Fifteen “scrap drivers” who 
erate trucks only within the state 
Illinois for Faber Industries, 
Peoria, Ill., are covered by 
overtime pay provisions of the 
Labor Standards Act, the U, § 
Court of Appeals for the Seventh. 
Circuit, Chicago, held recently, 

The ruling, which reversed a de. 
cision of the U. S. District Court iq” 
Peoria, rejected the rendering com- 
pany’s contention that the Inter. 
state Commerce Commission had ” 
jurisdiction over its 15 drivers in 
Illinois, along with the five who op- 
erate trucks interstate, and that all 
20 drivers, therefore, were exempt 
from the Fair Labor Standards Act 
provisions requiring time-and-a- 
half pay for overtime. The ICC dis- 
claimed jurisdiction over the intra- 
state drivers. 














SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry .. . 
starting on page 25 





HOG BUYERS EXCLUSIVELY 
W. E. (Welly) Farrow 


FARROW and COMPANY 
Indianapelis Steck Yards » Indianapolis 21, Ind. 
Telephone: MElrose 7-548) 


Earl Martin 
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Purchasing for the Meat Industry 9 
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controls flew wfth same hand 
AMR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicege 51, es 
lift 
Nc 
be 
Representatives from Whitting and Austin GORDON B. AUSTIN 

will be on hand Sept. 15 through the 19th at GEORGE W. WHITTING, JR. . 

our Suite in the eto . peoiosinc om 
4 ‘ re 
CHARLES W. AUSTIN te 
PALMER HOUSE re 
BOARD OF TRADE BUILDING y 
CHICAGO 4, ILLINOIS of 
WaAbash 2-8170 ml 
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When sawing, washing or shrouding, St. John’s elevating 
platform saves vital time and money in the dressing room. 
Itmakes employees’ time more effective and increased safety 
is provided by the stable platform with its non-slip surface. 


The St. John platform uses no air pressure. Instead, a 
smoothly-operating, trouble-free electric oil-dyne motor 
lifts the platform to a height of 52” with a fast, fluid motion. 
No hard braking, no jarring stops. Speed of descent may 
be regulated to desired rate with a simple screw adjustment. 


Standard size of the platform is 33” x 42”, but other sizes 
are available to suit specific operational needs. 


Construction of the unit is heavy galvanized steel and a 
removable back panel is provided for cleaning or main- 
tenance. Hand rail and saw bracket are available where 
required, 


Full details are available immediately. 
Write, wire or phone. 


“ 
3 


oI JOH, 


ST. JOHN & CO. 
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Cin up eaah $ee us 
® 


By popular demand, 
we are bringing hack 


BELO 
to do your “portrait” 


MEXICAN SUITE 
elst FLOOR 


MEAT INDUSTRY SUPPLIERS 


NORTHFIELD, ILLINOIS 
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BROILER 


The Difference is the Amazing 
Rotisserie Action! 

Sells MORE hot dogs than anything else on 
the market today! Rotisserie broils 60 hot 
dogs under magic infra-red in 10-12 minutes 

. . holds hot dogs for hours without dete- 
rioration! Revolving drum lifts out for 


cleaning. Bun warmer drawer holds two 
dozen buns. Operates on 115-v, A.C. 


THE HOMLYWOG 
SERVEMASTER 


COMPANY 
114 West 18th Street 


Kansas City 8, Mo. 


AMI 
Booth 137 


Phone HArrison 1-6856 
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SURFACE CONDITION 
FIRMNESS........... 
SHRINKAGE... 


These statements were taken from a report on the condition of 
a load of pork carcasses after a 34 hour trip in a reefer truck 
with its mechanical refrigeration unit supplemented by Pureco 
COz Blast Chilling immediately after loading. The report also 
stated that ‘fat was white and firm... meat arrived at an ideal 


cutting temperature 








.. WITH PURECO CO, 


BEAST CHIHING” 





Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 


108 


.eeeeess o EXCOllent 


. Dry 


. . Excellent 


se... less than 1% 


(36°F.) thus, no delay in cutting room...” 


Warm Moist Air Replaced By Cool Dry Vapor. 


Pureco CQ. Blast Chilling flushes out the warm 
moisture-laden air and replaces it with cold dry vapor. 
Temperature “‘pull-down” takes only seconds. Meat 
is kept cold and dry. Mechanical units operate better 
and are more economical because they don’t “‘ice-up” 
as quickly. 


No Special Equipment Needed. 


Pureco CO: Blast Chilling needs no special equipment 
. .. it works with mechanical units . . . hold-over sys- 
tems or “DRY-ICE”. Blast Chilling units are supplied 
and maintained on the customer’s premises by Pure 
Carbonic. 


Have a Trial “Blast Chilling” Demonstration. 


Let Pureco demonstrate Blast Chilling to you at your 
plant under your working conditions with no obligation 
on your part. Call your Pureco representative for 
details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 


See us at Booth Nos. 55 & 56, 
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Firms listed here are in partnership with you. Prod- 
ucts and equipment they manufacture and services 
they render are designed to help you do your work 
more efficiently, more economically, and make bet- 
ter products which you can merchandise more profit- 
ably. Their advertisements offer you useful product 





information you can use with profit. 
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SERVICE EXPERIENCE 


The big PLUS (ley exam in Oakite 








Packer cleans trolleys at 
half cost, saves $750 immediately 


Meat trolleys come out really clean from an Oakite 
Rustripper solution. It efficiently cleans and safely 
de-rusts at the same time. At little cost, too. One 
plant has already saved $750 from an initial order 
and expects to realize even more. 

Their previous cleaning costs worked out to 11%4¢ 
per trolley, for a job that wasn’t satisfactory. Now, 
they’ve soaked 100,000 trolleys clean in a Rustripper 
solution for only 34¢ per unit. But the solution isn’t 
exhausted yet! They figure to wind up at an eventual 
cost of just %4¢ a trolley, before recharging the 
Rustripper tank. And the trolleys are clean as new 
for the first time. Same method is used to clean stain- 
less sausage sticks and meat molds. 


The big PLUS in Oakite 

Big plus benefits in every pound of Oakite material 
help you cut your hidden costs. From the latest 
results of cleaning research to hour-and effort-saving 
mechanized cleaning equipment, these benefits are 
funnelled to you through the prompt, personal atten- 
tion of your local Oakite man. He’ll be glad to demon- 
strate mechanized cleaning methods... materials 
guaranteed to do the job...in your own plant. Ask 
him, or write for illustrated Bulletin F-7894. Oakite 
Products, Inc., 25 Rector Street, New York 6, N. Y. 







It PAYS to 
use Oakite OAKIT 





over f} Est. 1909 
ee” 
‘years’ leadership in industrial cleaning 
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words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 
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HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
f NEWARK, N. J. 
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SHEBOYGAN’S FINEST SAUSAGE 
MANUFACTURER WANTS JOBBERS: And dis- 
tributors for a No. 1 Federally inspected SUM- 
MER SAUSAGE with old world flavor. Will keep 
indefinitely without spoiling. Presently being 
sold in eighteen states. 

BERNHARD’S SAUSAGE CO. INC., 

P. 0. Box 54 SHEBOYGAN, WISCONSIN 





LOIN PAPER 
Treated wet strength EXCELLENT QUALITY 
wrapper for fresh pork cuts at LOW LOW 
PRICES. Please send for samples and prices or 
call collect. 
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BORAX PAPER PRODUCTS CoO. 
B 350 East 182nd Street 

New York 57, New York 
r WEllington 3-1188 





MANUFACTURERS’ REPRESENTATIVE 
LOOKING: for additional equipment lines for 
meat packers in the northeast U. S. W-414, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y 





LOCKER PLANT: And slaughtering facilities. 
Well established busi in Wi i Excel- 
lent opportunity for food plan. Write Box FS- 
386, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Il. 
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FOOD PLAN OPERATION: In the midwest with 
slaughtering facilities. Industrial and farming 
area. Excellent reputation. Owners wish to re- 
locate. Write Box FS-387, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 
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USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 

Complete serviees—Gov. information, labels. 
sison—blue prints. FDA, etc. Available monthly 
hourly, per item. esl 
1 JAMES V. HURSON 

Albee Bidg., 1426 G Street, N.W. 
Washington 5, D.C. Telephone REpublic 7-4122 
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THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD S&T., 
PHONE 


CHICAGO 22, ILL. 
CAnal 6-6200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





CASE SEALER FOR SALE 
STANDARD KNAPP PACKAGING MACHINE 
(EMHART MFG. CO.) 
AUTOMATIC GLUER TYPE 429 
COMPRESSION UNIT TYPE 616 
USED FOR 1 MONTH 


CHICAGO REFINING CORPORATION 


9101 South Baltimore Ave Chicago, Illinois 
Telephone RE 1-2255 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* * 
‘e Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





COMPLETE: Sausage room equipment, all 200+ 
capacity. Mixer, Cutter, Stuffer, Big Grinder 
Tank, Tree. CHEAP. FRANKFORT PROVISION 
CO., Route 4, Box 299, Frankfort, Indiana 





1 — Dohm & Nelke Junior Model Bacon Press 

1— U.S. #3 Heavy Duty Slicing Machine with 

six foot conveyor 

50 pes. #112 SS Hoy Ham Molds, excellent con- 

dition. 

55 gallon Stainless Steel Drums, new. 
UNITED BUTCHERS’ SUPPLY 

509 Monroe Street Toledo 4, Ohio 





OF SPECIAL INTEREST 
To plants needing 


a EXTRA FINANCING 

os HAVING: Excess hog killing capacity. We are 
Yew | having 2000-3000 hogs killed weekly. 
Hear costs and information on live hog 
a te ty in first letter. W-377, THE NATION- 
ic OVISIONER, 15 W. Huron St., Chicago 








HOG « CATTLE « SHEEP 


" SAUSAGE CASINGS 
a ANIMAL GLANDS 





‘ Selling Agent © Order Buyer 
— * Counsellor © Exporter © Importer 
<| SAM §, SUENDSEN 








#7 SO. DEARBORN ST., CHICAGO 5, ILL. 
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VILTER AMMONIA COMPRESSOR: 5% x 5% 
with 15 H.P. motor Complete with starter etc. 
4 Marlo ceiling units PT 260-64. Several large 
Modine space heaters. All equipment in excel- 
lent shape. Compressor overhauled one year 
ago. Phone Mr. Green, CL-4-7667, Chicago, Illinois. 





FREEZER TRUCK: Minus 10 degree temperature. 
9’ x 7’ x 7’ aluminum insulated body. 1960 Chev. 
2-ton, 14,300 miles. In excellent condition. CHRIS 
FOODS, 4105 Wadsworth, Wheatridge, Colorado 





MACHINERY FOR SALE: 13 x 66 Walk-in freezer 
with 2 compressors. Can be seen at 834 Fulton 
St., Chicago, Illinois. Contact Mr. George Pres- 
cott for an appointment. Phone Cap. 6-7075, 
Chicago. 





HEAVY DUTY BACON SLICER: Model 3 U.S. 
like new, with stainless steel conveyor. For im- 
mediate sale. $875.00 f.0.b. Pacific Butcher Sup- 
ply, 550 East Hastings Street, Vancouver, B.C. 
Canada. 





FOR SALE: 1—200# stuffer, 
5 H.P. grinder, stainless steel stuffing table, 
bacon hooks, aluminum sausage sticks, 2-5 sta- 
tion smoke house trucks. SAM HARRIS, 5650 
McFarland Road, Indianapolis 27, Ind. 


1—400# mixer, 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


3475—BACON SKINNERS: (2) sama 29 A, w/ 
mdl. #59 Turnover attachment . $1,500.00 
3416—BACON SKINNER: Townsend #52 
3306—PICKLE INJECTOR: Boss Permeator mdl. 246, 
stainless steel, 8 HP. 4 yrs. old, good condition. 
New cost $4956.00 $2,500.00 
3327—SMOKEHOUSE: 3-cage cap., Atmos, gas fired, 
wicdsettom: & vaes... $l, 750.00 
3300—BACON Leg ig PACKING CONVEYOR: 
Anco, stainless steel, 10 ft $750.00 
3376—COOKERS: (2) y tae 4/. x 10’, jacketed head, 
w/#3 drive, 20 HP. center charging_--ea. $2,200.00 
3409—STUFFER: Boss 400% cap.__--.--------- $950.00 
3410—STUFFERS: (2) 500#, Boss & Buffalo ea. $1,250.00 
307I—SILENT CUTTER: Boss #40-A, 100 Ib. cap., 
Tih CUT ce a ee os ce $495.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. ---$1,250.00 
3478—CALF HEAD SPLITTER: Boss, 2 HP. -__-$850.00 
3480-—WASHER: American Cascade, stainless steel, 
42” x 42”, | HP mtr. $850.00 
348I—EXTRACTOR: American Mach. & Metals, stain- 
less steel, 30” dia. x 18” deep basket ‘$850.00 
3399—ROCKFORD FILLER: model "A" 
3333—HYDRAULIC CURB PRESS: Anco 150 ton, 10” 
piston, w/American Marsh steam pump-__$2,000.00 


3395—DISINTEGRATOR: Rietz mdi. RD-12, 50 HP. 
carbon steel pre-breaker _____-----__----- 000.00 
344.—AMMONIA COMPRESSOR: Vilter, 9/2 x 9/2, 
twin cyl. 100 HP. 1180 rpm, cap. 50 ‘tons at 360 
EDI, ON Flee soso seas $2,700.00 
3400—BAND SAW: Jones-Superior 354, stainless 
steel moving top table, 5 HP. mtr. -_------ $850.00 


as 6 -gpesomceen SPLITTER: Best & Donovan, 
1, EES ERR CI eae CPL ieee $450.00 


_.--ea. $175.00 
stainless steel 
00 


PP Pr APPLIERS: (2) Buffalo 
3462—SLICER: U.S. HD. #3, with 
Conveyor 
3468—DIANA DICER: mdl. ? 
3464—FREIGHT ELEVATOR: elec., 40004 c 4- 
floor high, carriage 7’ x 6’, 7'/2 HP._Bids Promo O § 
3463—PATTYMAKER: Hollymatic mdl. 754, poy 
Way stand, like new, excel. cond. $750.00 
3450—TITE-WRAP MACHINE: complete with table 
& hot seal unit $250.00 
3440—GRINDER: Butcher Boy #56B, 7!/2 HP._-$650.00 
3448—GRINDERS: (2) Enterprise #1556, 
|e eee SS ee Rae REE RET ea. $250.00 
3443—HYDRAUSLICER: GEMCO md. 16-20, w/safety 
manual feed converted for automatic feed, 3 
HP. motor $850. 
3430—BEEF BONING TABLE: 30’ w/30” conveyor, U.S. 
Vari-drive, | HP., good cond. $1,200.00 
3429—SCALE: Toledo #31-3122FD, 100# x '2# grad., 
2-drop weight 5004 each, 2125 total. cap., good 
condition ‘$450.00 
3422—CRUSHER: Di 
excellent condition 
3420—SAUSAGE SPRAY CABINET: stainless steel, 
w/grated floor, ID. 47/2” x 88” x 9534” high, 
good condition $2,500.00 
3414—SEALERS: (8) Great Lakes 
3413—CAN FILLER: M & S 6-pocket 
3405—FILTER PRESS: D. R. Sperry, 30” x 30” plates 
& frames, ratchet type, closure corner feed, 
open delivery VER Ea Tin es oa Nee con 50. 








Now in Stock—New B.A.!. STEEL LOCKERS 15” 
wide, 18” deep, 60” high, with sloping top, seat 
brackets, 16” high legs, padlock attachments. 
single row-three wide 
per opening 18.95, F.O.B. 











NOTE 
All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 









BARLIANT & ©. 





CLASSIFIED 


ADVERTISING 


[Continued from page ny 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE OR RENT 





FRED W. DEPPNER, CONSULTANT 


PACKING HOUSE PROBLEMS 
309 W. 30th MOhawk 2-8008 
HUTCHINSON, KANSAS 
Superintendent: Production 
Winchester Packing Company, Inc. 
HUTCHINSON, KANSAS 





MANAGER 

IF YOU ARE LOOKING: For someone to suc- 
cessfully manage your plant, I can offer 35 years 
of experience covering buying, operating and 
sales. Well versed in costs, labor and public re- 
lations. Will be in Chicago for convention. W-407, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SUPERINTENDENT-FOREMAN: Pork 
ment. Life time experience. Cost, quality and 
yield conscious. Available immediately. W-409, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


depart- 





OPPORTUNITY WANTED: I am presently man- 
ager and officer of a small full line family 
owned corporation. Due to the limited future 
and earnings in our business, I am looking for 
a general or plant manager position with an 
aggressive organization that will present a chal- 
lenge and opportunity for the future. Excellent 
background with 26 years’ experience in all 
segments of the industry. Can furnish qualified 
references and complete resume on request or 
can talk to interested persons at A.M.I. conven- 
tion September 15 to 16. Would prefer midwest 
but location is secondary to right position. W- 
410, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANT or SAUSAGE SUPERINTENDENT: 21 
years’ experience in all plant operations, large 
and small. Federal or local inspection, 
formulation, processing specialty. Also experi- 
enced in canning meats. West or southwest. 
W-411, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








AVAILABLE SOON: Pork cuts hog kill super- 
visor. Thoroughly experienced with practical 
background. W-412, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 





WHOLESALE BEEF 
MERCHANDISING MANAGER 


Position requires solid background in all beef 
items PLUS an action-geared record of moving 
such products to large volume accounts, from 
plant located in the east. This man must be an 
out-going knowledgeable, and “hard-charging” 
personal salesman—one who possesses a power- 
ful record of merchandising Top-Grade beef 
fabricated cuts. All replies strictly confidential. 


W-392 THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





PROCESS ENGINEER 

ENGINEER: Preferably chemical, with at least 
6 years’ experience in meat packing plant opera- 
tions. Centrifugal experience not required, but 
helpful. Nature of work—process development 
and technical laison with the sales force and 
with the meat packing and allied industries. 
Position requires part time travel. Excellent 
employee benefits. For a challenging and secure 
future, send resume and salary requirements to: 

J. W. KELLY, Personnel Manager 

THE SHARPLES CORPORATION 
2300 Westmoreland St., Philadelphia 40, Pa. 

All replies held in strictest confidence. 





KILL FLOOR FOREMAN: Wanted by progressive 
company in Colorado area. Excellent opportu- 
nity, references required. Reply in detail to Box 
W-399, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


112 





DON’T BE LATE 


Asking us About 
Selling Our 
Sheep & Hog Casings. 
SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 





TOP SALARY: Will be paid to aggressive M. E. 
engineer. Must have knowledge and experience 
in packing house problems of refrigeration, 
steam and general maintenance. We are look- 
ing for a man able to boss and manage a 
maintenance crew efficiently. Large full line 
independent packer has splendid opportunity for 
right man. Apply to Box W-413, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SAUSAGE FOREMAN 
WORKING ASSISTANT: To superintendent. Must 
be familiar with all sausage making, smoking 
and S.P. operations. Give full particulars in 
first letter. Will arrange for interview during 
A.M.I. convention. 

SLOTKOWSKI SAUSAGE CoO. 

2021 W. 18th St., Chicago 8, Ill. 

Telephone CAnal 6-1667 





BOOKKEEPER: Fully experienced and qualified 
to take complete charge of system in beef bon- 
ing plant. Call Chicago, Frontier 6-2360 for ap- 
pointment. Mr. Leo Wexler, c/o Silverman & 
Wexler, 3725 S. Halsted St., Chicago 9, Il. 





SAUSAGE MAKER: Fully qualified for small 
operation in southern California. Send resume 
to Box W-396, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


FOR THE EXPERIENCED MEAT MAN 
COMPLETE: Small packing house set up 
stock yards, feed lot, 40 acres land, barns am 
creek running through property. Stock 50: 
track scales, hog dehairing machine, 25 Hp 
er, electric beef hoist, electric beef splitter, 
smoking houses with cages, slaughter house jg 
blower coil heated and air conditioned, 5 jeg 
machines, 100 pound Buffalo air stuffer, 99 
pound Buffalo mixer, +56 Enterprise gr 
power bacon slicer and hand slicer, new 7 
saw, Toledo dial scale, counter scale, chill 
15 ft. x 30 ft., track throughout, zero ¢ 
ture room 15 ft. x 30 ft., yearly revenue 
of freezer is $3000.00, curing room 30 ft, 
ft., cutting room 30 ft. x 30 ft., sausage a 
30 ft. x 40 ft., ample water supply with 5 
tric pumps, lard cooling tank, 1. 
International 1960 one ton truck, 1957 @ 
delivery truck. Brick house, 10 rooms, oj] 
ed, hot and cold running water. This 
would be very suitable for a frozen food 
Must sell due to other interests and heart cop 
dition. Price is $75,000.00 with $25,000.00 em 

Reinhardt’s : 
Mount Pleasant, Ont. Canada 
Location of plant is in southern Ontario, j 
miles north west of Buffalo, N. Y. 





SMALL MEAT PACKING PLANT 
FOR SALE. 
IN PROSPEROUS WEST BEND, WISCO 
AREA. 30 miles from Milwaukee. Ideal 
for super store. Over 700 ft. street frontage. 9 
acres land. Building 42 ft. frontage, 100 ft, ; 
5 coolers, including freezer in excellent 
tion. Building and land appraised in 1957 at 
$53,960.20. Now vacant. Will sacrifice for $29, 
000.00 for quick sale. 
CALVIN HELD 

332 South 10th Ave., West Bend, 





MODERN BEEF SLAUGHTERHOUSE: A\ 
immediately for custom . 
i ted. U.S. inspection obtainable. 





MISCELLANEOUS 





— AUCTION — 
Thursday, September 14th, 11 A.M. 
at 527 West 41st St., and continuing 
at 1 P.M. at 3250 S. Wentworth Ave., 


Chicago, Ill. 


EXCELLENT MACHINERY in LIKE-NEW CONDITION, 
STAINLESS STEEL 

1—Anco 5x12 lard rendering cooker Asme w/power 

pak drive & elevator 

4—Groen 250 gal. stainless steel 100 psi jktd ket- 

tles w/valves 

2—Girdler stainless votators w/refrigeration equip- 

ment 

1—Anco grinder St. Louis head, 40 HP enclosed 

motor controls plus spare parts 

2—Hercules No. 6 fat filers, pressure type 

1—Sharples AS 26 P clarifier & pump, like-new 

cond. 

1—Barrel dumper and motor. 1—Screw conveyor & 

attach. 

1—15 HP Howe compressor 

2—2,000 gal. sanitary stainless steel agitated tanks, 

closed type. 

1—1,000 gal. stainless steel tank (closed) 

1—500 gal. stainless steel tank w/agitator 

1—Cone bottom 600 gal. stainless steel tank 

2—300 gal. steel jkt'd kettles 

1—300 gal. steel jkt'd kettle w/agitator 

3—''Lightning’’ portable mixers SS boning tables, 

work tables, benches, lockers, pumps, conveyors, etc. 

Toledo platform scales, Kron scales, Toledo dial 

scales, platform scale 41/2 ft. x 41/2 ft. hvy. duty 

and others. 

Automatic lift platform approx. 6 ft. x 6 ft. for 

truck loading. Power chain hoist & trolley & hydrau- 

lic lift trucks. 

Power stapling machines, 

clocks & racks. 

Pumps, mixers, agitators, fans, blowers, compressors, 

fire ext'g. roller conveyors, tape shooters, tables, 

file cabinets, lockers, work benches, vise, taplers, 

Yale chain hoist. 

Checkwriters, electric typewriters, adding machines 

and other misc. office equipment units, etc. 


AMERICAN AUCTION ASSOCIATES, 


M. M. Gordon, Auctioneer 
847 W. Madison St., Mo. 6-7777 
Chicago, Ill. 


banding machine, time 





fully equipped sausage plant available adjoint 
property. GEORGE J. WEISS, 1555 Division St, 
Detroit 7, Michigan. ; 





MODERN MEAT PACKING & 

SAUSAGE MANUFACTURING PLANT 
IN NORTHEASTERN OHIO. Sales in 1960 ¢ 
$1,300,000.00. Sales to August 1, 1961, appr 
mately $800,000.00. The business has 
steadily since its inception and has always & 
a profitable operation. We have no labor pr 
lems, and personnel have been pe 
lected over the years. This plant is lo 
one of the fastest growing industrial 
Ohio and is a great opportunity for | 
with know-how. Reasons for selling: E 
chased business in entirely new field. 
can be arranged. 

FS-401, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, 





MODERN 1-story sausage plant. 100,000 Ib 
week capacity. 250,000 Ib. automatic freezer, 
000 sq. ft. warehouse. 5,000 sq. ft. 0 
square block of property on the river. 18 
from Chicago. Call Rockford, Ilinois, WO 2 
PRYOR PACKING COMPANY, 3 Harrison 
Rockford, Ill. ; 

















For Sale; C letely equipped Plant 
wholesale, retail, locker beef custom ¥ 
Holding room capacity 75 beef Killing beet. 
sheep capacity 25 to 40 head per day 
1000 head per year 49 acre irrigated 
electric modern home located in Western 01 
for full information contact owner L. Ce 
Rte 38 Box 16 Drain, Oregon Phone 
6-9609. 





For Sale or Lease. Packing house locate 
Stockyards Area, Ogden, Utah. Center of 1 
of livestock. Will r del for respon 
ant. Write or phone Utah By-Products C 
463 South Third West, Salt Lake City, | 
Phone Empire 4-2818. 








For Sale: In growing Florida comm 

killing and processing meat plant. Reply u 
FSs-400, THE NATIONAL PROVISIONER, " 
Huron St., Chicago 19, Ill. a 





LITTLE PACKING HOUSE: In Detroit 
and cattle killing facilities. Equipped 
houses and sausage equipment. 
PACKING CO., Richmond, 


THE NATIONAL PROVISIONER, SEPT! 





‘or $29, 


isconsin 





